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The pioneer kitchen, in the Hall of Culture History at the Rochester 
Museum of Arts and Sciences, came from an Inn built by Joel Steele, who 
came from Massachusetts to East Bloomfield in 1789. The Inn was an 
early stopping place for travelers between Canandaigua and Niagara. This 
kitchen was given to the Museum in 1926 when the old Inn was being 
demolished and represents frontier living in New York State during the first 
quarter of the nineteenth century. 


Cover illustration by Walter W. Shaw. 
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Commissioner Scott Railton, with seven women Salvationists, arrived ot 
Battery Park, New York City, March 10, 1880 and held the first official 
meetings of the Salvation Army in America. 


DEDICATION 
The Rochester Heritage Cook Book is dedicated to the Salvation Army; 


To the Staff guided by Brigadier and Mrs. Ernest Baxendale and Major 
and Mrs. Walter V. Goldenschuh; 


To everyone who contributes to its work and serves in its program. 


(The Salvation Army started in 1883 in Rochester and was on a permanent 
basis in 1891, General William Booth, who began the Salvation Army in 
England in 1865, spoke in Rochester in 1898.) 
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As volunteers and amateurs in the writing of a Cook Book we have 
appealed for the counsel and guidance of many. The response was most 
gracious. Due to the great number of people who have helped, we take this 
means to acknowledge our great indebtedness and to express our sincere 
gratitude to all. 


A TRIBUTE 


As we collected recipes and read historical notes, we became aware of the 
part many people, organizations and industries have played in making 
Rochester a healthful place in which to live. To three outstanding physicians, 
we pay a special tribute: 


Dr. George W. Goler (1864-1940), Rochester's first Health Officer (1892). 
Dr. Goler was a man of great vision, courage and notable achievements in the 
days when communicable diseases were a widespread menace. 


Dr, Albert D. Kaiser (1887-1955), who as City Health Officer fought for 
many improvements to keep pace with Rochester's growth, among which 
were the laws on sanitation in the preparation of food. 


Dr, John R. Williams, Sr. (1874-) who, in his early research in refrigera- 
tion and milk control accomplished so much. 


APPRECIATION 


To Mrs. Clarence S, Lunt, who founded the Women’s Auxiliary of the 
Salvation Army in Rochester in 1932, and to Mrs. Walter W. Post, our 
Auxiliary President since 1953. Their enthusiasm and great humanitarianism 
have inspired each of us to do far more than we felt possible in our program, 
which includ Children's Camp at Trouthurg, New York; youth projects at 
the Citadel; visitation to the mentally ill; layettes for mothers; scholarship 
funds and major Christmas projects. 


Executive Board 
The Salvation Army Women’s Auxiliary 


City of Rochester. N,V, 


(evier ow ma Mayon 


Henry Ginwerres 


WHEREAS; The Women's Auxiliary of the Salvation Army 
has enlisted the aid of its members, its friends and 
City officials to produce as a labor of love, THE 
ROCHESTER HERITAGE COOKBOOK, and 


WHEREAS; This outstanding publication represents a 
major effort to preserve the memory of Rochester's 
finest architectural and culinary heritage and, 


WHEREAS: More than 100 original examples of the work 
of nationally famous Rochester artists have been 
combined with an authoritative text prepared by 
Dr, Blake McKelvey, City Historian, in a publication 
which will do honor to our City, and 


WHEREAS: This volume will serve to encourage among our 
young people, among newcomers to Rochester and 
visitors to our City, an interest in the historical 
and culinary traditions which make up an important 
part of our heritage from the pioneers who first 
opened the Genesee Valley to settlement and civiliza- 
tion 150 years ago; 


NOW, THEREFORE, THIS COUNCIL votes its congratulations, 
to the Women's Auxiliary of the Salvation Army and 
expresses its hope that THE ROCHESTER HERITAGE 
COOKBOOK will spread far and wide a love of our City 
among its citizens and an appreciation of its 
attractions among all readers, 

“y/ 4 
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Mayor, Rochester, N. Y. 
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Mr. & Mre. Richard J. Alexander 
Mrs. William A, Alexander 

My, & Mra, Murrl J. Anderson 

Mr. & Mrs, Burton S August 
My. & Mrs Baytom Bakey 

A. M. Ballarian 


& Mrs, Robert S. Barhite 


. Maurice A. Barnard 
& Mrs, B. Wilson Battey 
& Mra, Olver F. Bauer 
Miss Geitrude B, Beow 
Mr. & Mis. Rower D. Blank 


Mr. & Mrs, Stuart Rohachek 
Mr, & Mra. Herbert H. Hobacket 
Mrs. Charles W. Booth 

Mr, & Mrs, Albert L. Bowen 

Mr. & Mrs. Harold Brady 

Mr, & Mra. Robert A. Beistol 

Mr, & Mrs, LaMonte W. Brockway 
& Mra Daniel Brolda 
wmet & Mrs, Cavey H. 


Brown 


& Mrs. Mercer Brugler 
Brigadier & Mrs. Jobn H. Brunner 
Mes, Philip Rt, Burritt 
Mra. Fred Butler 
Campfire Girt. a friend 
Mrs. Harry A, Carpenter 
Mm Muwry S. Carpenter 
Mrs. Praneie H, Carroll 
Mr & Mex. domes Hy Carter 
Mixe Dorothy B, Champney 


Mrs, Raymond BY, Clark 
Mrs, F. Teal Cox 

Major Elizabeth Danley 

Mr. & Mra. Tom Decker 
Mrs. Monroe V. Dill 

Mr. & Mrs, Cyril Donaldson 
Mrs. George S. Donnan 

Me, Edward H. Drier 

Mrs, Marvin R. Dye 

Ebsary Charitable Foundation 
Mrs. Thomas H. Eddy, Jr. 


Mr & Mex M. Herbert Eisenhart 
Sty & Mes. Richard H. Eisenhart 
Dr. & Mrs, Mark Ellingson 

Mr, & Mrs. Lester A. Fanning 
Mr. & Mee James B, Fisher 

Mr. & Mrs. Harold J. Fladd 

Mr. & Mes, Walter H. Foertsch 


Barbara Diane and Walter Reld 


Foertech 

Naney Gale and Gay Lynne 
Foertseh 

Holly Christine wnd Andrea Pave 
Poertseh 


Mr, William L. Foertech 
Mr. & Mrs. Marion B. Folsom 


Mr. & Mrs, John W. Potch 
Mrs. Charles Frank 

Mr, & Mrs, Jack L. Prank 

Dr. & Mrs, Richant G. Prost 
My, & Mes, Warren J. Frost 
Mes. Frank E. Gannett 

Mr. & Mrs, Frederick Gatehouse 


Mine Eleanor Gleaon 
Mr. & Mra, Rossell wnawalt 
Mr, & Mrs George 8. Gullick 
Willlam B, Male It 
Everett P, Hall 
Mr, & Mrs. Howard W, Hall 
Mrs. Ronald C. Hans 
Mrs. Beverly N. Harison 
Mrs. Alfred Hart 
Mr. & Mrs, Harokd A. Harte 
Mrs. Clark L. Hastings 
Mr, & Mrs i IC. Meidenrvich 
Mra. William ©, Hill 
Mr. & Mrs. Gordon A, Howe 
Mr. & Mrs. Karl H. Hubbard 
Mr & Mrs. Albert B. Irwin 
Mrs. James R. Jarvis 
Mr. & Mra. Lewis Johnson 

* Olga G. Johnson 
& Mrs. Joseph R. Jones 
& Mes. Harris E, owe 
Florence D. Kemmler 
& Mr. Chesteon B. Kendntl 
Miss Ann M. Kennedy 
Dr. & Mrs. Benjamin Keyfets 
Major Bessie Kingsbury 
Mr. & Mra. Labori A, Ki 
Mr. & Mrs. Wesley W. Kuebel 
Mr. & Mra, Elmer W. Loock 
Mr. & Mrs. Eugene M. Lowenthal, 


Mr, & Mes, Clarence 8. Lunt 

Dr. & Mrs. William A, MacVay 
Dr, & Mrs. Earle B, Mahoney 
Mr. & Mrs, Albert E, Manchee 
Mr. & Mrs. Marry T. Mangurian 
Mr. Augustus S. Mertz 

Mr. & Mrs. nC, Mitehell 
Mr. & Mes H. Roderick Nordett 


& Mex Irving Nusbaum 

Mr. & Mrs, Thomax O*Connell 
& Mrs Raymond BE. Olvon 

Mr, & Mrs, Joseph D, Paterson 

Mrs. Arthur O. Pieper 

Mr. & Mrs, Walter W. Post 

Mr. & Mes. Henri I. Projansky 

Mise Cora A, Quackenbush 

Mr. & Mrs. John EB. Ralston 

Mrs. G. Berwen Reynolds 

Miss Merne E, Rich 

Mr. & Mee. David S. Rutty 

Mra. George © 

Mire Grace I. 

Mr. & Mrs. Vincent C. Schutt 

Mr, & Mrs. John W, Scofield 

Mr, & Mrs, Harry E, Sharkey 

Mrs. Jerome H. Sharpe 

Men. D. Bernard Short 

Alice F, Slade 

Mr. & Mrs. Harold Sliker 

Mr, & Mrs. Fred G. Snyder 

Mra Roy R. Sours 

Mr. & Mex. Douglas R. Spits 

. James A, Spits 

Werner Spite 

Mr, & Mrs, Werner W. 

Mr. & Mrs. G. Alfred 8 

Mine Laura E. Spurr 

Mrs. A. Bradford Squire 

Mrs, Frank H. Steele 

Mrs, Henry M, Stern 

Mr. & Mrs. Clay T. Stewart 

Mrs, Julius Stoll 

Mes. D. Dow Storm 

Mr. Morry Storm 

Mr. & Mmm. W. George Temlits 

Mixs Anna Mae Tensen 

Mr, & Mrs. William M, Tkach 

Mr, Walter L. ‘Todd 

Mise Elizabeth Town 

Mine Ruth M, VanDeWalte 

Mr. & Mra, Leonard A. Waasdorp 

Mins Mildred A. Warren 

Mrs. Berlyn M. We 

Me. & Mes, Benju 
dn, 

Mrs. Benjamin R, Wetenhall, Sr. 

Mex. Dwight $. Wetmore 

Mr. & Mrs, LeMoine C, Whe: 

My, & Mrs. Donald ¥, White 

Mrs, Herbert 1. Wile 

rs. David Rhys Willinms 

. Cornelius Ry Weight 

& Mra, Willlam R. Yates 

Francis J. Yawman 

. & Mrs. Courtland W 

istopher Bryee Young 

William Wald Young 

YW. A. a friend 


Young 


Mrs, Don C. Allen 
Mrs. Frances J. Anderson 


IN Mr. & Mes. Edward E Bohachek 
Mrs. Henry G. Danforth 
MEMORIAM Mie, William L. Foertsch 
Mr, Frank E nett 


. & Mrs. William C. Gannett 


yA 


William Gleason 


Mrs, Anna Sage Hatch 
Mr, Jesse W. Hatch 
Mies Anna D. Hubbeti 


Mr, Eustachious Kowes 
Mies Julia Lawle 
Dr. William R, Ludwig 

Mixx Emma f. Ottnat 

Mr. Herman E. Rusrell 

Mr. Edwin Oren Sage 

Miss Emma B. Sweet 

Mise M. Elizabeth Tuttle 

Mr, & Mrs. William P, Von Dohlen 
Judge and Mrs. William E. Werner 
Mr. Herbert J. Winn 

Mise Ida M, Wood 


Ci 


& 7 So 
EOE great 
: L, 
ROCHESTER 
Churchville lust Rochester 
Byron ; x Far port 
f Bergen me 


N 
Birdsall + 
: Bath 
Hornell 


The GENESEE RIVER 


Genesee Aliles 
PEN NS ¥ A f° A a 5 0 
pt 
7 
/ , Gold palaces 


From THE GENESEE by Henry W. Clune. Illustrated by Douglas Gorsline 
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ROCHESTER 
A ‘Pinch’ of History 


Best known today as the “Kodak City,” Rochester over the years has had a 
succession of nicknames that aptly characterized its historic eras. 


“The Falls Town,” planted on the lower Genesee by Colonel Rochester 151 
years ago (1812), was chartered five years later as Rochesterville, but its in- 
habitants, excited by the opening of the Erie Canal in the mid-twenties, bois- 
terously called it the “Young Lion of the West.” 


Although its boom-town era ended in 1829, Rochester’s growth continued 
and the state granted it a city charter in 1834. 


Widely known in this period as the “Flour City,” because the product of its 
mills exceeded that of any other community, Rochester attracted an influx 
of Irish, German, English, Scandinavian and Jewish immigrants who main- 
tained the town's growth. 


These newcomers brought not only new customs and new foods but also 
such a variety of skills that, when the milling industry moved west in the 
1850's, several new industries were already well established. 


Shoe and clothing factories, instrument and carriage makers, vied for pre- 
cedence, but the horticulturists, who made Rochester the nation's chief 
producer of nursery products, won it the revised title of “Flower City.” 
Proud of its nickname, Rochester began in 1888 to develop a system of 
parks. 


Meanwhile its instrument makers and other skilled workers transformed 
the city into a technological center where George Eastman among others 
prospered, 


The spectacular growth of the Eastman Kodak Company, incorporated in 
1890, gave Rochester its present nickname in the early 1900's, and the 
“Kodak City," now an emerging metropolis, has not yet outgrown it. 


I'm glad, as City Historian, to contribute this ‘Pinch’ of history and the 
following historical notes to the Rochester Heritage Cook Book, 


Dr. BLAKE MCKELVEY 
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Recipes have been edited to conform with modern cooking procedures, 


Recipe dates refer to year when first ancestor arrived in the Rochester area. 


APPETIZERS 


CREAMY AVOCADO DIP 


2 cups a Y, teaspoon salt 
2 tablespoons lemon juice Few drops Tabasco sauce 
1 tablespoon grated onion Chopped parsley 


Beat first five ingredients together. Garnish with parsley. Chill. 


CURRY DIP 


yonnaise 1 teaspoon mustard 
poon curry powder 1 teaspoon chopped onion 
| teaspoon vinegar 


Mix well. Serve cold, 


EASY CRAB DIP 


2 tablespoons mineed onion 


oon minced green pepper, 
if desired 

Flake crab meat, removi 
Fold in crab and gre 


partitions. Beat rem 
1 pepper, if desired, 


ining ingredients until fluffy. 


Makes 1 cup 
DUNKERS DELIGHT 


1 teaspoon Worcestershire sauce 
Few drops T: 2 


1 envelope onion soup mix 


Combi nd chill. 


Mrs. Charles S. Bushnell, Jr. 1914 
HOT PARTY DIP 

I clove garlic Y% cup boiling water 

Tecan cream of mushroom soup 1 Kaukauna Klub link, garlic flavored 


t bouillon cube 


Crush garlic clove. Add to soup. Dissolve bouillon cube in boiling water. 
Combine all ingredients with Kaukauna Klub link, which has been cubed, in 
double boiler. Cook until cheese melts, Serve hot. 


APPETIZERS. 


GUACAMOLE DIP 


Yy cup mayonnaise ¥ cup minced onion 

Yy cup sour cream Salt and pepper to taste 
2 tablespoons lemon juice 2 medium avocados 

1 tomato 


Combine mayonnaise, sour cream, lemon juice, tomato whic 
seeded and chopped, onion and seasoning. Chop avocados. 


Mix gently. 
Makes 3 cups 


SHRIMP CURRY DIP 


1 Sounce package cream cheese 1 teaspoon curry powder 
1% cup sour cream 2 cups cut-up shrimp 

Vy cup chutney 

Mix all ingredients except shrimp in blender until smooth. Add shrimp before 
serving. 


Mrs. Donald Westfall 1840 


CHEESE PUFFLES 


Vy cup softened batter 1% cups flour 
Y, pound grated sharp cheese Vy teaspoon baking powder 
Vy teaspoon Worcestershire sauce Walnut halves 


Dash of cayenne pepper 


Mix first four ingredients well. Blend in flour and baking powder. Shape in 
small balls around a walnut meat. Chill well or freeze. 


Bake 7-10 minutes until brown 450 
Mrs. L. L. Forward 1920 


OLIVE CHEESE PUFFS 


24 large stuffed green olives ¥, cup sifted all-purpose flour 
\Y pound sharp cheddar cheese ¥, teaspoon paprika 
VY cup soft butter or margarine 


Drain olives on paper towel. Blend cheese and butter well: stir in flour and 
paprika. Using about 1 teaspoon of dough, wrap each olive by flattening 
dough in palm of hand and shaping around olive. Chill. 


Bake 10-15 minutes 400° 
Mrs. Robert W. Treacy 1890 


CHEESE RINGS 


Y% cup butter Cayenne pepper 
VY cup milk ¥ cup grated Parmesan cheese 
¥ cup pastry flour 3 eggs 


VY teaspoon salt 

Heat butter and milk to boiling point. Stir in quickly pastry flour, salt and 
k, stirring constantly until the mixture leaves sides of pan. Remove 
in chi Cool. Beat in 2 eggs. one at a tin With pastry 
hag and tube, rings on oiled paper. (Paper should be small enough to lie 
on fat.) Brush with beaten egg and fry in hot fat 3 to 4 minutes. Remove 
when rings float off and turn brown. Sprinkle with grated cheese and serve hot 
or cold with salad or soup. Rings may also be placed on greased baking sheet 
and baked in hot oven until brown. 


Mrs. George Anderson McGill Howard 1871 
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APPETIZERS 


CHEESE ROUNDS 
\% cup butter or margarine Dash of cayenne 
i, pound grated sharp cheddar cheese 1 cup plus 2 tablespoons all-purpose 


VY, teaspoon salt flour 
Pecan halves or quarters 


howl. Add cheese. salt and cayenne. Blen Add flour and 
mix well, Shape dough into 3 rolls about 11% inches in meter. Wrap in 
ed paper. Chill overnight. Cut in Yinch slices and place on ungreased 
baking sheet, Pr piece of pecan into some of the wafers. Good with 
salads, soups or fruit juice. 


Bake 11-13 minutes 375° Makes 5 dozen 


ONION - CHE 


1 cup tart mayonnaise Mild onion 
ping tablespoons grated Thinly sliced bread 
mesan cheese 


1all amount of grated 
nd onion, Refrigerate, 
tly under 


Cut small rounds of | » very thin sli 
onion, on each round, Mix mayonnai ne 
Before serving add more grated cheese if desired and brown 1 
broiler. 


r4 


Serves 8-10 


Mrs. Harold Ostertag 1850 
CHEESE STRAWS 

1 cup flour Pinch of salt 

| teaspoon baking powder Cayenne pepper 

1 tablespoon melted butter Milk 


Vy cup grated cheese 


ift flour and baking powder together. Add butter, cheese and seasonings and 
enough milk to make a stiff dough. Use brown paper on cookie sheet to bake, 


Method | — Roll very thin, sprinkle with cheese and a few grains of cayenne 
pepper. Cut into strips, braid the strips and bake until brown in 
hot oven. 


Method 2— Substitute r for milk in above recipe, omit baking powder 
and dec jour to 4 cup and butter to 1 teaspoon. Roll thin, 
cut into strips, brush with white of egg and bake in hot oven, 


Mrs. Joseph Harris Mathews 1825 

a The Senecas, who lived in the 

Genesee Country for two cen- 

turies before the white men 

arrived, cultivated corn, beans 

and squashes as their staple 
id 


APPETIZERS 


CHEESE MIX 


1 jar sharp cheese ¥, pound blue cheese 
1 section Camembert cheese VY cup cream 
| 3-ounce package cream cheese Dash cayenne pepper 


Combine all ingredients. Heat in double boiler stirring constantly until 
smooth, Remove from heat. Refrigerate in small crock. 


Mrs. Marian Bradley Baker 1850 


CHEESE MOLD 


% pound Roquefort cheese 1 tablespoon melted butter 

1 Bounce package cream cheese 1 tablespoon Worcestershire sauce 
VY, hunch celery leaves. chopped fine and pepper to taste 

i green pepper, chopped fine ¥, pound pecans, chopped 

1 tablespoon onion, minced Parsley for garnish 


Mix all ingredients except pecans and parsley. Form into balls. Roll in pecans 
and chill. Garnish with parsley. Serves 8 to 10 


Mrs, Frederick J. Garlick Emmons 1815 


COCKTAIL MIX 


Yy box crispy corn pull cereal Yy pound salted nuts 
Vy box bi zed shredded wheat Yy cup bacon fat 

cereal VY cup butter 
1% hox bite-sized shredded rice cereal 1 tablespoon Worcestershire sauce 
1% hox tiny ring oat cereal Vy teaspoon each garlic salt, celery 
1 box thin pretzels salt and savory salt 


Mix cereals, nuts and pretzels. Melt fats together, add seasonings and pour 
over cereals. Mix lightly. Place in shallow pans not more than 34-inch thick. 


Bake 1 hour — 200° 


CRACKER SPREAD 


1V-pound package Old English 2 teaspoons Worcestershire sauce 
cheese 2 tablespoons butter 
1 6-ounce can evaporated milk Salt to taste 


Mix first four ingredients and cook in double boiler until smooth, stirring con- 
stantly. Add salt to taste. Store in refrigerator. Will keep for one week. 


This can be used as a dip by adding more milk and seasoning it to taste. 


Mrs. Dwight S. Wetmore Satterlee 1849 


DEVILED HAM AND CHEESE 


1 S-ounce jar pimiento cheese spread 1 tablespoon minced onion 
1 2'4-ounce can deviled ham Dash of monosodium 

Vy cup mayonnaise glutamate 

2 tablespoons minced parsley 4 drops of Tabasco sauce 


With electric mixer, combine all ingredients thoroughly. Chill. 
Makes 14 cups 
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APPETIZERS 


SHRIMP BUTTER 


4 cup butter, whipped V4 teaspoon finely minced p 
d cooked shrimp 2 teaspoons lemon juice 
ted onion Dash of salt 


1 cup 


Combine all ingredients and spread on assorted crackers, melba toast or party 
rye, Garnish with pay 


GARLIC TOAST 


Parmesan cheese 
t 


Bread slices 
Butter Garlic s 


6 tablespoons salad oil 


Cut day old bread slices into 6 strips. Il sides, Put salad oil in shallow 
Place bread strips kle with Parmesan cheese and 
lt, and bake. Keep fresh in covered tin, 


Bake 15 minutes 400° 

Mrs. A. Gould Hatch Curtice 1919 
ALMONDS KRAPPE 

2 tablespoons butter Tabasco Sauce 

1 cup chopped almonds Ice box rye 


3 tablespoons Major Gray’s Chutney 


Slowly brown almonds in butter. Chop chutney fine. Add 
Mix thoroughly with nuts. rve on slices of melba toast 
lox rye. 


from 


Francis J. D’ Amanda 1893 


ELDERBERRIES WITH PRUNES OR PURPLE PLUMS 


7 pounds elderberries oon each, cloves, cinnamon, 
} pounds fresh prunes or pliuns 


5 pounds brown sugar 


Combine elderberries, prunes or plums, sugar and spices. Boil slowly until 
thick, stiri until thick and syrupy. 
Pour into ste still hot and seal. This makes delicious pie. 


» jars whi 


French traders and priests were the first white men to reach 
present Monroe County in the 1600's. 


APPETIZERS 


WILD GRAPE JELLY 


Crush grapes and boil 20 minutes. Strain and measure. Use equal amount of 
sugar, which has been heated in the oven. Boil the strained juice for 5 
minutes and add the hot su; Boil 3 minutes, skim and pour into sterile 
jars. 


Mrs, Lucien H. Coerse Stokes 1958 
PEAR CHIPS 

8 pounds pears ¥Y% pound Canton ginger 

4 pounds brown sugar 4 lemons 


Wipe pears, remove stems, quarter and core. Cut in small pieces, add sugar 
and slivered ginger and let stand over night. In the morning add the thinly 
sliced lemons, Cook very slowly for 3 hours. Put in sterile glasses. 


SUGARED QUINCES 
Ripe yellow quinces Sugar 


Slice quinces thin. Weigh and use equal amount of sugar. Scald the quinces 
and boil rapidly for 10 minutes. Drain and put into a baking dish containing the 
sugar. Mix carefully. Place the dish in moderate oven and bake slowly 
quinces are a deep red color. Remove quince slices from sugar and’ drain. 
Dust on both sides with sugar and let stand in a dry place half a day or until 
perfeetly dry. Dust again with sugar and store in covered tins with wax paper 
between the layers. 


Mrs. Elizabeth Gay Agnew 1810 


MULLED CRANBERRY COCKTAIL 


1¥4 cups water 1 teaspoon grated lemon rind 
1% cups sugar Y% cup lemon jui 
2 2-inch sticks cinnamon 4 cups cranberry juice” 


| teaspoon allspice 


Combine first five ingredients. Boil gently 8 to 10 minutes in a covered pan. 
Strain, cool and store in refrigerator. When ready to serve, add lemon juice 
and cranberry juice, 


*Cranberry juice—Cook | pound cranberries in 4 cups cold water until skins 


pop. Strain in cloth bag. 
Mrs, Richard Moore 1880 


WAYSIDE’S SPICED CRANBERRY TEA 


Y, teaspoon nutmeg % cup sugar 

V4 teaspoon cinnamon 14 cups water 

V4 teaspoon allspice Y% cup orange juice 

3 tablespoons tea {% cup lemon juice 

21% cups freshly boiled water 2 pints cranberry juice cocktail 


Tie spices and tea in cheese cloth bag. Put into freshly boiled water. Cover 
and let steep 5 minutes, Remove the bag. Cover and cool, Add other in- 
gredients. Serve over ice in punch bowl. 


Makes 2 quarts 


APPETIZERS 


PLATTSBURGH PUNCH 
Juice of 12 lemons 2 cups suga 
Grated rind of 6 lemons Water to n e 4 quarts 
1 large can of grated pineapple 4 quarts ginger ale 
1 quart of strong te 


Combine first six in ex ale just hefore serving, 


Minnie Bennett Stewart 1862 


STRAWBERRY FRUIT SOUP 


lemon 


berries Grated rind of « 
3 tablespoons 
ornstareh Juice of 2 oranges 


| tablespoon 


Sinuner strawberries in water until soft, Strain through coarse si 
enough water to juice to make 2 cups. Bring to boil. Add 
*n mixed with a little cold wate Add grated lemon 
until clear. Cool Add ora Chill. Se 


saltine wafers, 


Serves 6 


Mrs. Marian Bradley Baker Bradley 1850 


CHERRY CONSERVE 


1 pound raisins 
Rind of 2 ora 
Juice of 2 ¢ 
V, pound w 

(optional) 


fine 


Combine ingredients after pittin 
1 hour. Pour into sterile glasses and seal. 


Bring to boil and cook slowly for 


Our most famous early visitor 
was LaSalle, who explored the 
Genesee Valley in August 1669 
seeking a route to the interior 


APPETIZERS 


KIDNEY BEAN RELISH 


1 small onion 2 teaspoons mustard relish 
3 stalks celery 1 teaspoon curry powder 
2 hard-cooked eggs \ teaspoon white pepper 
2 cups kidney beans, drained Y% teaspoon salt 

1 tablespoon mayonnaise 


Chop onion, celery and eggs. Add beans. Mix in mayonnaise, relish and 
seasonings. Refrigerate. Serve cold. 


Mrs, John Ralston Blaesi 1853 


PICKLED CARROTS 


1 pound small carrots 2 bay leaves 

1 cup sugar 6 peppercorns 

114 cups white vinegar 114 teaspoons salt 

I teaspoon whole cloves Dash of Tabasco sauce 


2 sticks cinnamon 


Cook carrots in boiling salted water until tender. Bring sugar and vinegar to a 
boil. Drop in bag containing cloves, cinnamon, hay leaves and peppercorns, 
Add salt and Tabaseo sauce. Cook very slowly for 15 minutes. Remove spice 
baz. Place carrots in a howl or jar, Pour the hot spicy vinegar over carrots, 
Cover jar tightly and let stand in refrigerator at least 24 hours. 


Mrs. George Temlitz Blaesi 1853 


CHILI SAUCE 


1 peck ripe tomatoes, cut up 2 teaspoons pepper 
4 medium onions, cut fine 2 teaspoons cloves 
3 cups sugar 2 teaspoons cinnamon 


2 tablespoons salt 


Combine ingredients, stir well and boil very slowly until thick, Add 1 cup 
vinegar, bring to boil and can while hot, 


CHILI SAUCE (nicknamed Fruit Salad) 


30 ripe tomatoes 3 red peppers 

1 buneh celery 1 quart vinegar 

4 apples 4 cups white sugar 

6 peaches 2 tablespoons salt 

6 pears 2 tablespoons mixed spices 


6 large onions 


Remove skin from tomatoes; cut up and drain off a little of the juice. Chop 
celery. Grind together the apples. peaches, pears. onions and red peppers. 
Mix all together and add to the vinegar, sugar, salt and spices which have 
been put in a cheesecloth bag. Boil 2 hours, put in jars and seal. 


Mrs, D. Bernard Short 1795 


MOTHER B’S CHILI SAUCE 


25 large ripe tomatoes 3 green peppers 
8 medium onions 2 sweet red peppers 
3 cups vinegar 2 tablespoons salt 


I cup sugar 


Core tomatoes and cut in large chunks. Chop onions. Mix all ingredients 
together and boil 214 hours. Seal in sterile jars while hot. 
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APPETIZERS 


cHOW CHOW 


quart vinegar 
tabl 
tablespoon pepper 
tablespoon celery seed 
tablespoons dry mustard 
pounds brown sugar 


1 peck green tomatoes 
1 eabl 
1 qua 
2 red peppers 
2 green peppers 
Salt 

Weak vine; 


woe eee 


food chopper. Sprinkle with salt, Allow to 
ok in weak vinegar to cover. D. 
il clear, stirring often. My moth 

covered the relish well with grape leaves, 
with a small stone to hold the saucer down. 
ha pl 


redients throu 
In the 


well, Add last 
always kept t 
and put a saucer over thi 
Then she covered the 


leave 


k ow 
Mrs. Stanley Benton Beischer 1848 


HIGDON RELISH 


‘cen tomatoes 3 large tablespoons salt 

1 quart onions large tablespoons mustard seed 
I small zreen pepper. chopped fine V4 teaspoon black per 

chopped 1 pound sugar 

¢ to cover 


3 quarts 


een pepper. Put in kettle with enough water 
Put in cloth bag I drain 2 hours. Put in 

Add mustard seed, salt, and pepper to 
to a boil and add to the relish. Add sugar to 


stone jars with chopped 
enough vinegar to cover; 
top of jars. 


Mrs. R. C. Archer Waffle 1842 


PEPPER HASH 


dozen sweet green peppers 3 tablespoons salt 
lozen sweet red peppers 3 cups sugar 
4 dozen medium onions 3 pints vinegar 


20 minutes, Drain 
to vinegar, heat to 


cover with boiling wa 
y as possible. Add 
and pour over pickle, Put in jars. 


Oliver Phelps from New England purchased the Genesee 
Country from the Indians at a council fire on Buffalo Creek 
in July 1788 


APPETIZERS 


PICKLES 
1 gallon vinegar 2 cups sugar 
1 cup dry mustard Cucumber pickles 
1 cup salt Mixed spices 


Add mustard. salt and sugar to vineg Pour cold over cucumbers, Sprinkle 
with a handful of mixed spices and cover with grape leaves. 


Miss Eleanor Rateliffe Lovecraft 1830 


SLICED CUCUMBER PICKLES 
2 


3 quarts cucumbers 2 cups s 


(l-inch diameter) 1 tablespoon mustard seed 
1 quart sliced onions 1 tablespoon turmeric 
Y cup salt 3 tablespoons flour 
1 pint vinegar Cold vinegar 


cucumbers, add onions. sprinkle with salt and Jet stand overnight, Drain 
Tf too salty, rinse and drain a rand seasonings: 
cook for 4 hour. When nearly dor 

ened with cold vines 


Mary E. Spittall 1817 


ARD PICKLES 


2 pounds small onions 2 quarts vinegar 
100 small encumber 6 tablespoons dry mustard 
2 cauliflower. broken into flowerets I tablespoon turmeric 

2 green peppers, chopped fine V4 cup flour 

2 red peppers, chopped fine 11% cups sugar 


Celery seed. about 1 tablespoon 


Wash vegetables thoroughly. Pecl onions. Soak onions, eucum 
cauliflower in strong salt water for 24 hours. Drain and cook sepa y 
a little more water until p-tender. Do not overcook. Mix together with red 
and green peppers. Add celery seed. Add 1 cup vinegar to dry ingredients to 
make a smooth paste. Heat remain’ rand add paste of spices, flour 
and sugar. Continue cooking until sauce boils. Pour hot sauce over vegetables 
and mix well. Pack in sterile jars and seal. 


Mrs. Fred Zeitler Lovecraft 1830 


GROUND MUSTARD PICKLE 


| head cauliflower L quart vinegar 

1 quart sliced cucumbers 3 cups sugar 

1 quart sliced onions 2 ounces mustard seed 
VY cup salt Y% cup flour 

i green pepper Y, cup mustard 

1 red pepper 1 ounce turmeric 


1 bunch celery 


Grind cauliflower. cucumbers and onions in food chopper and add salt. Let 
stand overnight. Rinse and drain well. Chop peppers and celery: add. Com. 
bine vinegar, sugar and mustard seed. Bring to a boil. Moisten flour. mustard 
and turmeric with cold water and adil to v near. Id vegetables and simmer 
for 20 minutes. Stir often. Put in pint jars. 


Makes 6 pints 
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AUPETIZERS 


STELL’S SWEET DILL PICKLES 


Small cucumbers (114 to 2 inches) Y% cup dry mustard 

Stems of fresh dill I teaspoon saceh. 

Vy cup dairy salt (not table or 7 cups vinegar 
iodized salt) 


Scrub cucumbers thoroughly and pack in sterile quart jars with 3 stems of 
fresh dill in each jar. Combine last 5 ingredients, heat to boiling point and 
pour into jars. Seal. 


Mrs, Lucien H. Coerse Stokes 1958 


SWEET PICKLED PEARS OR PEACHES 


3 pounds brown sugar 1 ounce whole cloves 
1 pint vinegar 7 pounds peeled fruit 
1 ounce stick cinnamon 


Mix first four ingredients and boil 2 minutes. Add fruit and cook over medium 
heat until tender (not mushy). The fruit will look transparent. This will 
keep in a crock (fruit under juice) in fruit cellar or other cool place. 


TOMATO FLIP 


7 pounds tomatoes 1 tablespoon whole cloves 
Weak vinegar to cover Salt to taste 
3 pounds sugar 


Slice tomatoes rather thick, cover with vinegar and let stand overnight. Drain, 
Add r, cloves and salt. Cook slowly, stirring often until thick. While hot, 
can in small jars. Thi icious with all kinds of meat. 


Eorly pioneers from New England started permanent settle- 
ments in Monroe County before 1791 in present Scottsville, 
Pittsford, Perinton, Penfield and !rondequoit 


j (1967 

H 1 
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i. 
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HONROYE FALLS) 
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APPETIZERS 


PLUMB CATSUP 
(original spelling) 


5 pounds plumbs 1 tablespoon allspice 
1 pint vinegar blespoon cloves 
4 cups brown sugar i “tablespoon Black pepper 


1 tablespoon salt 


Simmer phiombs in sinall amount of water until seft: strain through a colander. 
Combine revi ingredients with juice. Boil 15 minutes. 


Mrs. F.C. Reuter 1860 


RELISH FOR HAMBURGERS AND HOTS 


6 cups green Lomatoes Vy cup salt 

6 cups tomatoes I tablespoon celery seed 
3 cups onion } cups vin 

2 cups green peppers, seeded 4 cu ugar 
2 cups red peppers. seeded Vp teaspoon ground cloves 
1 hot red pep if 


1 vegetables 
if nwell, Put 
Put in sterile jars. 


Makes about 6 pints 


ICE FOR PUNCH BOWL 


To make fancy shapes of ire. fill balloons, 
seroles, Instead of water. add fruit juices or 
also he 


jello molds, cas. 
es of fruit may 


THE AUDUBON SPECIAL — FOR THE BIRDS 


ions to suit most of the winter birds, 


A recipe with va 


Use several or all of the following: 
Rolled oats 

Yellow cornineal 

Shredded wh 


(or use up. sim 


For affluent bird-people 
Add: Sunflower seeds 
Raisins 
For feeding on larger scale (open house) 
Serateh F 
Baby chick feed 
Mix with peanut butter 


Some people and birds may prefer suet as a binder. 
Serve in a protected place —no lights or music. 


Erie Hans Krause Bowman 1826 


BREADS 


WALT. SHAW 


BAKING POWDER BISCUITS 


1 cup all-purpose flour 3 tablespoons shortening 
Hy teaspoon salt 7 tablespoons milk 
i teaspoons double-acting baking 


tking powder. Blend in shortening: add milk and mix, 


> cut, anc 


Bake 12 minutes 450 Makes 4 to 6 bisenits 
Martha Matilda Harper (Mrs. Robert A. MacBain) Harper 1887 


BUTTERMILK BISCUITS 


2 cups flour Vy teaspoon soda 
V4 teaspoon salt 5 tablespoons shortening 


4 


Sift flour. salt, baking powder and s Cut in shortening until mixture re- 
sembles coarse crumbs, Add buttermilk all at once and stir until dough 
follows fork around the bowl Turn out on well floured surface and knead 
Yy minute, Roll %-inch thick. Brush with melted fat or salad oil, Fold 


over and cut with biscuit cutter. Bake on ung 1 cookie sheet. 


Bake 
Mrs. George W. Jones, Jr. 1868 


aspoons baking powder 1 cup buttermilk 


2-15 minutes 450 Makes 2 dozen small biscuits 


GRANDMOTHER’S BUNS 


2 packages dry yeast Y, cup sugar 

Vy cup warm water 1 teaspoon salt 

2 cups milk 2 eggs 

Vy cup oil 6 cups all-purpose flour 


Soften yeast in water. Seald milk: add oil, sugar and salt. Cool to lukewarm. 
Add yeast and beaten eggs. Mix in flour, Beat thoroughly. Let mixture rise 
until double in bulk. an hour to an hour and a half. Shape into buns and place 
on greased cookie sheet: let rise an hour to an hour and a half. 

Bake 12-15 minutes 350° Makes 20 medium buns 


Mrs. Lloyd A. Peterson 1961 
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BREADS 


QUICKIE CRESCENTS A LA LOUISE 


Prepare a package (about 14 ounces) of het roll mix according to directions. 
Allow to rise. When dough is about double in bulk, knead and roll into 
rectangle about 14-inch thick, with long side parallel to the table edge, Spread 
complete! ly to the edges with Y4-inch “thick layer softened butter, Fold into 
thirds lengthwi Roll until the rectangle is the same width as before. Fold 
into thirds again and chill over night. 


Next morning roll and fold twice more, making sure to retain rectangular shape 
after each rolling. Divide in half and roll cach half into a cirele about Y-ineh 
thick. Cut each circle into 12 pie-shaped wedges. Starting at the wide end of 
wedge, roll each one and bend ths ends toward each other a little way to form a 
crescent. Put on greased cookie sheet and allow to rise until almost doubled in 
bulk. Brush with beaten egg yolk mixed with a little water. 


Bake in 400° oven for 6 minutes, Reduce temperature to 325° and bake 15 
minutes longer, or until nicely browned. Makes 24 


Louise Wilson 


ELSIE’S ROLLS 


Y, cup shortening 1 yeast cake 
Y cup sugar Y% cup warm water 
1 teaspoon salt 1 beaten ege 
1 cup boiling water 4 cups flour 


Combine shortening. sugar and salt with boiling water. Cool. Add yeast cake 
softened in warn w Add beaten eg, and »s of flour. Beat thoroughly. 
Stir in remaining flour. Place in greased bowl. Cover and refrigerate over 
night. Knead and shape rolls about 2 hours before serving. Brush tops with 
butter. Let rise until doubled in size. 


Bake about 15 minutes 425° Makes 2 dozen 
Mrs. C. C. Burritt Malloy 1909 
REFRIGERATOR ROLLS 


1 cup boiling water 2 eggs 

% eup shortening 1 yeast cake 

3% cup sugar \% cup warm water 
poon salt 6 cups all-purpose flour 


= 


Add boiling water to shorte: sugar and salt. Add cold water and beaten 
egus, Stir in yeast that has | oftened in warm water. Beat in enough flour 
to make soft dough. Place in well-buttered bowl, Brush dough with butter. 
Cover. Refrigerate over night. Knead and shape. Let rise until rolls are 
double in size. 


Bake 10-15 minutes 425° 
Mrs. Allan H. Candee 1928 


ANADAMA BREAD 


¥% cup cornmeal (light) ¥% cup molasses (light) 
2 cups water 1 yeast cake 
1 teaspoon salt VY% cup lukewarm water 
2 tablespoons butter 5 cups flour 
Make a cornmeal mush by boillng for 5 minutes the cornmeal, water and salt. 


Add butter and molasses. Cool. Crumble yeast cake in lukewarm water and 
add to mush. Sift in flour, knead, cover and let rise. Shape into two loaves: 
let rise again. 

Bake 1 hour 400° 


Mrs. Harold C. Ostertag 1850 
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BREADS 


DATE NUT BREAD 


1 cup boiling water 1 egg ; 
1 cup dates, cut up 1 teaspoon vanilla 

1 teaspoon soda 1 teaspoon salt 

1 cup brown sugar 2 cups all-purpose flour 
2 tablespoons shortening VY cup nutmeats 


lates and soda. Cool. 

nd salt. Comb; ea 
Add flour and chopped nutmeats. Beat until 
loaf pan 814 x 44 x 2¥4-inches. 


Bake 1 hour 325 
Mrs. Florence Casella 1912 


Cream together sugar and shorten- 
mixture with date mixture. 
ust mixed. Bake in greased 


DATE AND NUT BREAD 


\% teaspoon soda 1 egg 

| eup chopped dates 114 cups all-purpose flour 

34 cup hot coffee 1 teaspoon double-acting baking 
3% cup light brown sugar powder 

2 tablespoons butter ¥%, cup broken walnut meats 


Add soda to dates and coffee. Cool. Cream sugar, butter and beaten egg; add 
to date mixture. Add sifted dry ingredients and nutmeats. Bake in large loaf 
pan, 


Bake 45 minutes 325° 

Mrs. George Waelde 1945 
DATE AND NUT BREAD 

14 cups boiling water 1 teaspoon vanilla 

2‘cups dates. chopped 23, cups all-purpose four 

1, cups brown sugar 2 teaspoons soda 

2 tablespoons butter ¥ teaspoon salt 

| egg 1 cup walnuts 


Pour boiling water over dates. C 
Sift flour. soda and salt: add to ere: 
Fold in chopped walnuts. 


Bake | hour 350° Makes 2 loaves 
Mrs. Adalord Ambeau 1917 


Cream sugar, butter, egg and vanilla. 
1 mixture alternately with date mixture. 


In 1792 Orringh Stone 
built the first portion of o 
house still standing on 
East Avenue in Brighton. 
Now known as the Stone- 
Tolon House, it is the 
property of the Society 
for the Preservation of 
Landmarks in Western 
New York. 


te 
a 


BREADS 


NUT BREAD 
214 cups all-purpose flour 1 cup chopped walnuts 
2 teaspoons baking powder 1 egg 
1 cup sugar 1 cup milk 


14 teaspoon salt 


Sift flour. baking powder, sugar and salt. reserving a little flour to mix with nuts. 
Beat egg and add milk: add to dry ingredients. Fold in nutmeats. Pour in 
greased loaf pan and let stand 15 minutes before baking. 


Bake 40 minutes 350° 
Mrs. Arthur Rathjen McChesney 1885 


BANANA NUT BREAD 


1 cup sugar 3 or 4 real ripe bananas (1 cup) 
¥, cup margarine 2 cups all-purpose flour 

Vy teaspoon salt I teaspoon soda 

2 eggs Y% cup chopped nutmeats 


Cream sugar, margarine and salt. Add eggs, one at a time unbeaten, Add 
crushed bananas, Add flour and soda which have been sifted together. Add 
nuts, Bake in well greased loaf pan 5 x 8 x 214 inches. 


Bake about 1 hour 325° 
Mrs. Winfield W. Major 1959 


BRAN BREAD 


1 egg 1 cup all-purpose flour 
Vy cup sugar I teaspoon soda 

1 exlteapoom molasses \ teaspoon salt 

14 cups all-bran cereal I cup dates, cut up 

L cup sour milk or buttermilk 1 cup chopped nutmeats 


Beat egg: add sugar, molasses. bran and tk. Add flour which has been 
sifted wit salt, Fold in dates and nutmeats. Bake in greased loaf 
pan 9 x 5 x 3-inches. 


Bake 45 minutes-1 hour 350° 


Mrs. Ruth L, Johnson 1820 


S RING 


% cup milk 3 eggs 

¥, cup sugar 8 cups all-purpose flour 
6 tah lgapocas shortening Cinnamon & sugar 

I teaspoon salt 1 cup diced candied fruit 
2 packages dry yeast 1 cup chopped nutmeats 
% cup warm water Confectioners’ Pg 


Seald milk: stir in sugar. shortening a it. Cool until luke warm. Soften 
yeast in warm water, add to milk mixtur d stir in eges. Add 3 cups of flour; 
heat until smooth, Stir in enough remaining flour to make soft dough. Knead 
until smooth and elastic. Put in well-greased bowl: turn dough so top is 
greased, Cover and put in warm place to rise (about 114 hours): punch down. 
Put on floured board: divide dough in half. Roll each half into oblong 14 x 15- 
inches, brush with melted butter and sprinkle with sugar. cinnamon, mixed 
fruit and nuts, Roll into two ropes 44-inch in diameter: place each in greased 
10-inch ringmold, Brush with melted butter, cover, let rise until doubled 
(about L hour). Bake. Cool. Frost with confectioners” ng and decorate, 


Bake 4 hour 375° Makes 2 rings 
Mrs. George Waelde 1945 
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BREADS 


OATMEAL BREAD 


Y% cup quick-cooking oatmeal 1 package dry yeast 
1 tablespoon brown sugar cup lukewarm wa 
1 teaspoon salt 14, cups lukewarm milk 
3 cups all-purpose flour 4 teaspoons shortening 


Mix dry ingredients. Cut shortening into mixture. Soften yeast in lukewarm 
water; add milk. Add dry mixture. Stir well and beat by hand 2 minutes. 
Place in greased bread pan and let rise until double in bulk, Cover pan with 
towel and place where warm. 


Bake 40-45 minutes 400° 


Variation 


Add cinnamon and a few raisins to the above recipe. Bake in square pan and 
top with a mixture of white sugar, cinnamon, butter and flour. This makes an 
excellent coffee cake. 


Mrs. Clifford Dix Ford Early 1800 


BOHEMIAN COFFEE BREAD 


Y% cup butter or margarine teaspoon salt 

VY, cup white sugar 6 teaspoon soda 

V4 cup brown sugar teaspoon baking powder 
Degges cup sour milk or sour cream 


114 cups all-purpose flour 


add alternately to 
d 8 x 8-inch pan. 


s. Mix and sift dry ingredient 
n grea 


Cream butte and 
creamed mixture with sour milk, Pour 14 of batter 


Spread 14 of topping over hatter. Add remaining batter and topping. 
Bake 30 minutes 350° 

Topping 
V4 teaspoon cinnamon \ cup butter or margarine 
L cup bro sugar 2 salleapobus flour 
Combine ingredients and blend well. 
Mrs. Lloyd A. Peterson 1961 


Samuel Latta founded Charlotte at the mouth of the Genesee River in 1805. 


BREADS 


BLUEBERRY BUCKLE 


Y cup shortening 214 teaspoons double-acting baking 
Vy cup sugar powder 

1 egg Y, teaspoon salt 

2 cups all-purpose flour % cup milk 


Cream shortening and sugar thoroughly. Add well-beaten egg. Sift flour, 
baking powder and salt, Add to creamed mixture, Pour into greased 9-inch 
layer cake pan. Sprinkle top with 2 cups fresh blueberries. Mix 4 cup sugar, 
Yo cup flour. 4 teaspoon cinnamon and Y cup butter until crumbly, Sprinkle 
over blueberries. 


Bake | hour 15 minutes 350° 
Mrs. C. C. Burritt Malloy 1909 


BLUEBERRY BUTTER TEA CAKES 


1 cup sugar ¥ eup milk 

Il, eups biscuit mix Scant pint of blueberries 
Y, cup butter 1 teaspoon cinnamon 

2 eggs 2 tablespoons sugar 


Add sugar to biscuit mix: cut in butter. Beat add milk and blend with 
dr ture. Fold in blueberries, Spread evenly in 9 x inch greased pan. 
inkle cinnamon and sugar over batter. Bake. May also be used as dessert 
with a scoop of ice cream on it. 

Bake 20-25 minutes 350" 


Mrs. Howard Klein Jefferson 1915 


CRANBERRY BREAD 


2 


2 cups all-purpose flour 1% cup orange juice 


1 teaspoon double-acting baking 2 tablespoons butter 
powder 2 tablespoons hot water 

1 cup sugar 1% eup chopped nuts 

44 teaspoon salt 1 cup chopped cranberries 

lege YY cup o rind 

Sift t her dry ingredients, Combine beaten egg, orange jui melted 


butter and hot water: add to dry mixture. Flour lightly the mats and 
anber Fold into hatter with orange rind. Bake in greased loaf pan. 
Keep in cool place 4 hours before slicing. 


Bake | hour 325° 
Mrs. Henry Clune 1880 


GRAHAM NUT BREAD 


I cup whole wheat flour Vy cup chopped nutmeats 
1 enp all-purpose flour V, cup raisins or chopped dates 
V, teaspoon salt ¥% cup. molasses 

1 teaspoon soda 1 cup buttermilk or sour milk 


It and soda. Add nuts and raisins or dates, 


Put flours in mixing bow! with 
in molasses and milk. Mix well. Bake in 


covering them well with flour. Si 
greased and floured loaf pan. 


Bake 1 hour 350° 
325° in glass loaf pan 


Mrs, Kenneth Quetchenbach 1880 
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BREADS 


CRUMB CAKE (Gram’s) 


cup batter 1 egg 
2 cups light brown sugar Pinch of salt 
2 cups sifted flour 1 teaspoon soda 


1 cup sour milk 


Cream butter and sugar. ut in flour. Reserve Y% cup of this mixture for 
topping. Add to remainder of butter mixture the sour milk, beaten egg, salt 
and soda. Pour batter into a buttered 9-inch square pan. Sprinkle the erumb 
mixture over Lop. 


Bake 35-40 minutes 350 
Mrs. George Temlitz Blaesi 1853 


GERMAN COFFEE CAKE 


cup margarine Vy teaspoon salt 
ps sugar Leup milk 


3 s 2 teaspoons cinnamon 
Grated rind of 1 lemon 2 tablespoons sugar 
3 cups all-purpose flour 1 cup chopped nutmeats 


5 teaspoons 


powder 


vs and lemon rind, Mix and 
amed mixture alte with 
pan and sprinkle 
r the top, Bake. For variety add 


ning and st Add beaten 
powder salts add to 
milk, Pe into ased 13x 9x 
mixed with sugar. Sprinkle nutmeats o 
thinly sliced apples to top of batter, 


Bi 


Mrs. Caroline Si 


minutes 375° 


cher Schlegel Wurtz 1834 


SCOTCH SHORTBREAD 


| cup butter Y, teaspoon salt 
4 cup sugar Y, teaspoon mace (optional) 
214 enps all-purpose flour 


tand finfty 


inuing to cream, 
mixture: add 


] cup flour into ere: 
until, well mixes ture will be 

d 8-inch cake or pie pans. Make 
oped effect. Prick dough closely and 
if desired. Bake until 


Combi 


thumh imprints around 
deeply with a four-tined fork. Mark into wed, 
Uelientely hrawned, 


Bake 25-30 minutes 300° 
Miss Alice Hutchinson Sutton 1930 


Rochester was named for Col. Nathaniel Rochester, who came from 
Maryland in 181} to lay out o town site at the Genesee Falls. 


SS 


BREADS 


ONE RISING COFFEE CAKE 


Vy cup butter 1 cup warm milk 
1 cup sngar 21% cups all-purpose flour 
3 eggs 1 teaspoon salt 

1 cup all-purpose flour 1 teaspoon cinnamon 

1 yeast cake 1 teaspoon vanilla 

Yj, cup warm water 1 cup raisins 


Cream butter with sugar. Add beaten eggs and 1 cup flour, Beat with electric 
mixer at low speed for 2 mintites, Add the yeast softened in warm water, and 
other ingredients and mix well. Put in greased 18 x 9-inch pan. Sprinkle 
Striezel mixture over top. Let rise until double in bulk. 


STRIEZEL 


2 tablespoons butter Vy teaspoon cinnamon 
Vy cup flour 3 tablespoons brown sugar 


Combine ingredients and mix thoroughly. 
Bake 30 minutes 350° 


Mrs. Benjamin F, Greenstone 1883 
CINNAMON KUCHEN 

2 cups all-purpose flour Y% cup butter 

V4 teaspoon salt 2 eges 

1 cup sugar ¥, cup milk 


2 teaspoons baking powder I teaspoon cinnamon 


ar and haking powder together. Add butter and egg yolks. 
Il peas. Reserve 4 cup of 


Sift flour. salt. sug. 
Crumble with fingers until butter is size of 
xture for topping. Add milk to remaining mix and heat until creamy. Beat 
ites until stiff and fold into ture. Add cinnamon to 34 cup of re- 
xture. Pour batter in greased 10-inch cake pan. Top with cinnamon 
mixture. Bake until brown. 


Bake 35 minutes 375° 
Mrs. W. Leistman 1853 
HAZELNUT KUCHEN 
% cup butter Vy teaspoon soda 
1 cups sugar V% teaspoon sult 
4 eggs 1 cup sour cream 
214 cups all-purpose flour 1 cup chopped hazelnuts 
2 teaspoons double-acting baking 
powder 


Add beaten egg ift together dry ingredi- 
ixture with sour ni. Fold in nutmeats- 
tuted. Bake in tube pan. 


Cream butter and s 


pecans or black walnuts may be su 


Bake 1 hour 350° 


Mrs. Herbert R. Reif 1937 
DAY MORNING COFFEE CAKE 

V4 cup shortening 2 teaspoons baking powder 

1 cup sugar Vy teaspoon salt 

2 eggs V4 cup milk 

Vy teaspoon vanilla cup sugar 

14 cups pastry flour Vy teaspoon cinnamon 


Cream shortei sugar. eggs and vanilla. Sift flour. baking powder and salt. 
Add dry ingredients to creamed mixture, alternately with milk. Pour into 
greased 9-inch square pan. Sprinkle with combined sugar and cinnamon. 


Bake 35 minutes 350° 


Mrs. Arthur C. Sheeler Kort 1850 
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BREADS 


KUGELHOF 
(German High Coffee Cake) 

1! cup butter 2 secant cups milk 
1 cup sugar V4 cup mixed candied fruit 
4 ogga 1% cup white raisins 
4 cups all-purpose flour Grated rind of 1 lemon 
4 teaspoons double-acting baking Slivered almonds 

powder Confectioners’ sugar 


Y4 teaspoon salt 


Cream butter and sugar until light. Beat in egg yolks, Sift together 
flo baking powder and salt: add alternately to creamed mixture with 
milk, Beat ege whites until stiffs fold into mixture with candied fruit, 
raisins and lemon rind. Grease 9-inch form pan. Arrange slivered almonds 
on bottom, Pour in dough and bake. When cake is cold, sprinkle with con- 
fectioners’ sugar, 


Bake 15 minutes 375 35 minutes 350 


Mrs. Walter W. Shaw Lauth 1867 


NUTMEG COFFEE CAKE 


2 cups brown sugar 1 teaspoon nutmeg 

2 cups all-purpose flour 1 cup sour cream 

VY eup shortening 1 teaspoon soda 

1 ege Y cup chopped nutmeats 


Blend brown sugar, flour and shorteni nti] crumbly, using pastry blender. 
Place half the crumbs (2Y, cups) in a greased 9-inch square or 7-inch spring- 
form pan. To the remaining crumbs stir in beaten egg, nutmeg, sour cream and 
soda. Pour batter over crumbs, Sprinkle with nutmeats. Bake. 


Square cake 35-40 minutes 350° 
Spring-form pan 14% hours 325° 


Mrs, Alexander Fisher 


Hamlet Scrantom and Enos 
Stone were the first permonent 
settlers at the upper falls when 
Rochester got its start in 1812 


“ys SABO ot 
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BREADS 


SNICKERDOODLE 
1 cup sugar 3 teaspoons double-acting baking 
Y cup butter or margarine powder 
1 egg \4 teaspoon salt 
1 teaspoon vanilla 1 cup milk 
2 cups all-purpose flour 2 teaspoons cinnamon 


4 tablespoons sugar 


Cream sugar, butter, egg and vanilla. Sift four, baking powder and salt. Add 
dry ingredients to ereamed mixture alternately with milk, Put in greased 
9x %inch pan. Bake 20 minutes 375°. Remove from oven and sprinkle cin- 
namon and sugar over top and bake 5 minutes longer. 


Mrs. Lawrence Meulendyke Wedle 1838 


RICE KUCHEN SUPREME 


Prepare hot roll mix (about 1 cup!) according to directions on box. Roll very 
thin and line bottom and sides of 9-inch angel pan or upside-down cake pan to 
within one inch of top rim. Allow dough to rise to double in bulk. Press 2 
tablespoons of raisins into bottom and sides of dough. Allow to stand while 


preparing following filling. 


4 egys 1 teaspoon vanilla 
Y% cup sugar 3 cups top milk 
Vy teaspoon salt 1 teaspoon cinnamon 


¥, cup cooked rice 


til frothy; add sugar, salt, rice and vanilla. Gradually add milk. 
jough-lined pan. Bake. When done, sprinkle top with cinnamon. 


Serve cold, 


Bake 40-50 minutes 375° Serves 8-10 
Mrs. G. A. Lehmann Moser 1930 
CORN CAKE 

\% cup butter or margarine 1 cup cornmeal 
Y% cup sugar VY teaspoon salt 
1 egg 1 teaspoon soda 
1 cup all-purpose flour 14% cups buttermilk or sour milk 


Cream the butter, add sugar. Add egg and beat thoroughly. Sift flour, corn- 
meal and salt. Add soda to buttermilk and add alternately with dry ingredients 
to first mixture. Bake in a greased 9 x 9 x 2-inch pan. Brush generously 
with melted butter. Cut into strips 3x l-inch. Serve warm. 


Bake 25 minutes 425° 
Trene Mantz Hoefler 1863 


CORN BREAD OR JOHNNY CAKE 


2 eggs 1 cup corn meal 
14 cups sour milk 1 teaspoon soda 
21% tablespoons butter 1 teaspoon salt 

1 cup flour Y% cup sugar 


Beat eggs. Add sour milk and melted butter. Sift dry ingredients and combine 
with liquid ingredients. Bake in shallow buttered pan. 


Bake 40 minutes 325° 
Mrs. Jeffress Colt Eriekron 1827 
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BREADS 


CORN FLAPJACKS 


I cup white corn meal 1 cup boiling water 
1 teaspoon salt 1 cup milk 


Seald the meal with the boili every grain swells. Add the milk 
gradually to make batter a little thieker than ordinary paneake batter. Bake in 
slightly ased skillet. Allow cakes to cook thoroughly on one side before 
turning. Bake to a golden brown on both sides, 


Makes 16 small flapjacks 
Gladys Reid Holton Chapin 1789 


JOHNNY CAKE (JOURNEY CAKE) 


1} cup corn meal ¥, teaspoon salt 
I eup flour Lege 

1 tablespoon. sugar 14, cups milk 

3 teaspoons baking powder 4 tablespoons butter 


into milk. Combine mixtares, Add 
ased pan. 


ients together. Beat 


Sift dry in 
Pour batter into well 


melted butte 


Bake until golden brown 425 
Gladys Reid Holton Chapin 1789 
OLIEBOLLEN 
(Dateh Doughnuts) 
I package dry yeast \ cup sugar 
Vy cup warm water | teaspoon salt 
3 cups all-purpose flour \% cup raisins 
2 


p chopped mixed candied fruit 
or frying 


1, cups lukewarm milk 


Soften yeast in warm water. Pat flour in deep bowl. With a wooden spoon, 
stir in tl one by one. Slowly add the milk, Stir until smooth, Add 
sugar, salt. raisins, fruit and softened yeast. Mix well. Cover and let rise in 
m place until double in bulk - about one hour. Drop by tablespoons into 
p fat. Fry at 370° until brown, about 5 minutes. Sha’ n bag with gran- 
ulated sugar. 


Makes 2 dozen 


Mrs. Walter Guldenschuh 1958 


CARL ZOLLO 


The first Main Street bridge wos completed in 1812 
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MUFFINS 


144 cups pastry flour Y% cup sugar 
2Y4 teaspoons double-acting baking 1 egg 

powder Y% cup butter 
Vy teaspoon salt Vy cup milk 


Sift together dry ingredients, Combine beaten egg, melted butter and milk: 
add to dry ingredients. Mix lightly until just combined. Bake in greased 
muffin pan. 


Bake 20 minutes 375° Makes 12 muffins 
Mrs. 8. S. Bullen Remington 1827 


CHOCOLATE MUFFINS 


Y% cup sugar \ teaspoon salt 
4 tablespoons butter 2 cups pastry flour 
1 egg 4 teaspoons je-acting baking powder 


Y cup milk Cocoa—enough to make batter a 
golden brown 


Cream sugar and butter. Add beaten egg and milk. Sift dry ingredients 
together and combine with liquid mixture. Bake in tiny muffin tins. 


Bake 20-30 minutes 400° Makes 12 
Marjorie Hatch Cox Hatch 1812 
POPOVERS 
from 
George Eastman’s Notebook 

. 3 (beaten) Flour, | cup (even) 
Sweet milk, 2 cups Salt, 14 teaspoon 


Procedure supplied by cookbook editors, 


Beat eggs thoroughly. Add milk: continue to beat until smooth. Stir in flour 
and salt, Pour in six greased 3-inch custard eups or popover pans. 


Bake 20-25 minutes 425, Makes 6 popovers 
Brighton-Pittsford Post 


POP OVERS 
2 eyys 1 cup flour 
1 cop milk VY teaspoon salt 


Beat eggs: add milk, flour and salt, Mix well. Fill greased cold tins 4 full. 
Put into a cold oven. Bake. Do not open oven door while baking. 


Bake 30 minutes 450° 


Mrs, Ronald C. Hands Allen 1880 
WAFFLES 

3 eggs 21% teaspoons double-acting baking 

2 cups milk powder 

2 tablespoons butter V4 teaspoon salt 

214 cups all-purpose flour 1, cup ice water 


Separate e, Add milk to beaten egg yolks. Add melted butter, Add sifted 


dr: wredients. Fold in beaten egg whites. Just before baking waffles, fold 
in ive water, Batter may be refrizerated. 


Makes 16 small waffles 
Mrs. W. LeRoy Jordan 1928 
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APPLE SAUCE CAKE 


1 cup shortening 1 teaspoon cloves 

I tablespoon cinnamon 

21% cups unsweetened applesauce 
3 cups all-purpose flour 2 ‘tablespoons corn syrup 

lespoon soda 1 cup raisins 


Vy te It 1 cup chopped nutmeats 
114 teaspoons nutmeg 


am shortening: add sugar gradually. Add unbeaten eggs, one at a time. 
twell. Sift together flour. soda, salt and spices: add alternately to creamed 


mixture with ¢ applesauce and syrup. Fold in raisins and nutmeats. 

Pour batter into greased and floured pan, 10x 15 x L4-inches. Bake. Frost 

when cool. 

Bake 114 hours 300° Serves 24 
FROSTING 

1 pound sifted confectioners’ sugar I egg 


1 tablespoon butter 


zredients until smooth. Add lemon or orange juice to make a spreading 
ney. Sprinkle a few chopped nutmeats on top. 


Andrew Charles 1870 


APPLE SAUCE CAKE 


ig cup butter 1 teaspoon soda 

1eup brown sugar. packed Vy teaspoon cinnamon 
1 eup cold applesauce ¥, teaspoon cloves 

14 pound ground dates i, teaspoon mace 

14 cups all-purpose flour Y% teaspoon salt 


Cream butter and sugar, Blend in applesauce and dates. Sift dry ingredients 
together and fold into creamed mixture. Bake in greased 8 x 8-inch pan. 


Bake 14 hours 375 


Mrs, Harper Sibley 1827 
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DESSERTS - CAKES 


BIBLE CAKE 
4 cup Psalm Chap. 55 verse 21 14 teaspoon Leviticus Chap. 2 verse 13 
i cup Jeremiah Chap, 6 verse 20 214 teaspoons Galatians Chap. 5 verse 9 
1 cup Jeremiah Chap. 17 verse 11 cup Lamentations Chap. 4 verse 7 
2 cups Ist Kings Chap. 4 verse 22 1 teaspoon (liquid flavoring) Numbers 


Chap. 17 verse 8 


Cream Psalm (55:21), add gradually Jeremiah (6:20) and cream until fluffy, 
Add Jeremiah (17:11) and beat thoroughly. Sift dry ingredients together 
three times and add Lamentations (4:7) and Numbers (17:8). Pour into 2 
9anch layer pans. 


Bake 25 minutes 350° 
Elsie J. Mince 1888 


BUTTERSCOTCH SUNDAE CAKE 


24 cups all-purpose flour Y% cup soft shortening 
3 teaspoons double-acting baking lecup milk 

powder 1 teaspoon vanilla 
1 teaspoon salt 2 eggs 


134 cups brown sugar (packed) 


Sift flour, bal powder and salt into a bowl. Add sugar, shortening, milk and 
vanilla, Beat 2 minutes at medium speed, scraping bowl constantly. Add eggs; 
heat two minutes more. Pour into two 8 or 9-inch layer cake pans. Bake. 
Cool. Frost with favorite boiled frosting. Top with glaze. 


Bake 35-40 minutes 350° 


BUTTERSCOTCH GLAZE 


%, fp brown sugar (packed) 2 tablespoons water 
3 tablespoons butter 


Mix all ingredients and bring to a full rolling boil, stirring constantly, Then 
without stirring boil 114 minutes. Let glaze cool slightly before dribbling over 
cake. 


CHEESE CAKE 


18 graham crackers 3 eggs 
Y% cup butter or margarine 1 cup sugar 
1 pound cream cheese 1 teaspoon vanilla 


Make shell by combining graham cracker crumbs and melted butter. Press 
into a9x9x2-inch pan. Beat cream cheese until soft. Add eggs one at a time, 
mixing thoroughly after each addition, Add sugar and vanilla. Pour into 
crust. Bake until firm. 


Bake 30-40 minutes 350° 


Topping 


1 pint sour cream 1 teaspoon yanilla 
3 tablespoons sugar 


Mix the above and pour over cake, Return to oven for 10 to 20 minutes at 
same temperature. Cool. 


Mrs. Henry Clune 1880 
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CHE CAKE A LA KALLEN KITCHEN 
Crust 
114 cups zwieback (or graham cracker) 2 tablespoons sugar 
crumbs Y teaspoon cinnamon 


2 tablespoons butter 


Combine ingredients and press mixture into bottom and up one inch on the 
sides of a buttered 9-inch spring-form pan. 


Filling 


1 pound cream cheese 2 
VY pound cottage cheese i 
2 tablespoons all-purpose flour 


itor heavy, or 


Grated rind of 1 lemon (or | teaspoon 
teaspoon salt dried lemon rind) 

1 teaspoon vanilla 

cottage cheese, flour, sugar, salt’ and 


Blend together softened cream cheese, 
Mending well alter e« ne Add 


vanilla, Add egg yolks one at a tir 
cream and lemon rind. An electric blender produc Whip 
egg whites until stiff. Gently fold cheese mixture into the egg whit Pour 
into crumb crust. 

Bake | hour 325° Serves 12 


strawberry or cherry 


in or with 


Serve } 
used. 


, jam or jelly. may he 


Fruit Gla 


1 quart berries (or | package frozen 4 tablespoons cornstarch 
fruit thawed) 1 teaspoon butter 
Vy cup sugar Few drops of red food 


YY cup water 
Wash and bull ber 


cup, keeping re 


loring 


s if fresh fruit is used. Crush cnough berries to fill 4 
ining fruit whole. Put crushed berries. sugar, water and 
cornstarch into > pan. Boil 2 minutes, Stir in butter and food col 
Strain. Cool st » whole berries on top of cheese cake. Pour 
» over berries carefully to keep arrangement intact. Chill before serving. 


Mrs. Vineent Kallen 1951 


During the War of 1812, Falls Town, os Rochester was 
called, become a provisioning station for frontier militia 


DESSERTS - CAKES 


DELICIOUS CHEESE CAKE 


1 graham cracker crust \% cup sugar 
1 pound eream cheese 1 teaspoon vanilla 
3 cags 


Beat ingredients together until smooth and creamy. Fill crust and hake. Cool. 
Very good and easy to make. 


Frozen fruit, as strawherrics or peaches, is delicious as a topping. 
Bake 25.30 minutes 375° 
Mrs. Karl W. Kremer Dziubal 1890 


CHOCOLATE CAKE 


i cup butter V4 cup cocoa 
4 cups sugar 1 teaspoon soda 
2 eggs 1 teaspoon vanilla 
14 cups cake flour Y% cup sour milk or buttermilk 
A, teaspoon salt Y, cup boiling water 


Cream butter and sugar. Add beaten eggs. Sift together flour, salt and cocoa. 
Combine soda and vanilla with sour milk and add alternately with the flour to 
the creamed imix Mix well and add hoili water. Place in shallow 
greased and floured pans, or in layer cake pans. 


Bake 30 minutes 350° 
Mrs, Adalord Ambeau 1917 


CHOCOLATE CAKE 


1 cup water 2 cups all-purpose flour 
4 squares chocolate 1 tablespoon hot water 
Y, cup shortening 14 teaspoons soda 
2 eggs Y% cup sour milk 
1 teaspoon salt 1 teaspoon vanilla 


2 cups sugar 


Combine water, chocolate and shorten heat over hot water until melted. 
Beat eggs: add salt and sugar. Disso! nde in hot water. Sift flour and add 
alternately to eg mixture with sour Ik and soda. Add vanilla and cooled 
chocolate m . Pour into two 9-ineh layer cake pans, or a 13 x 9 x 2-inch 
pan. Frost with favorite frosting. 


Bake 25 minutes 350° 
Mrs. Vaughan Wagner 1915 


RICH CHOCOLATE CAKE 


2 cups brown sugar 1 cup sour cream 

YS cup butter 1 teaspoon vanilla 

2 eggs 2 cups all-purpose flour 
3 squares chocolate 1 teaspoon soda 


Cream sugar and butter. Add beaten eggs. Add melted and cooled chocolate. 
Blend in sour cream and vanilla. Add flour sifted with soda. Bake in two 
%inch greased cake pans. 
Bake 25 minutes 350° 


Mrs. Richard C, Maggs VanDeWalle 1860 
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SOLID CHOCOLATE CAKE 


Y cup milk 114 cups all-purpose flour 
2 tablespoons butter 1 teaspoon soda 
2 squares chocolate ¥% cup milk 


1 cup white sugar 


Cook milk, butter and chocolate over low heat, stirring constantly until 
thickened. Cool. Beat in sugar. Add sifted flour and soda alternately with 
milk. Mix well. Pour into 744 x 11-inch pan. 


Bake 30-35 minutes 350° 


Boiled Frosting 


2 cups white sugar 2 egg whites 

¥Y, cup water 1 teaspoon vanilla 

\ teaspoon cream of tartar 1 square chocolate 

Pinch of salt Few drops of peppermint flavoring 


Boil first four ingredients until a thread forms from spoon (236°). Beat egg 
whites until peaks are formed. Pour syrup slowly over the beaten whites, 
beating constantly. Add vanilla, Continue beating until the frosting is of 
spreading consistency. Spread over cake. Melt chocolate, add peppermint 
and drop from spoon on top of frosting. Swirl into white frosting. 


Mrs. Herbert H. Whatford Thirkettle 1800 


CHOCOLATE CAKE SQUARES 


2 squares of chocolate 1 cup of flour 

1 stick of butter 1 teaspoon cream of tartar 
1 cup of sugar Y, teaspoon soda 

2 eggs Y cup milk 


1 teaspoon vanilla 


Melt chocolate and butter. Cool. Beat in sugar, eggs and vanilla. Sift dry 
ingredients together and add alternately with the milk. Pour into medium 
size buttered glass baking dish. 


Bake 30 minutes 300° 
FROSTING 


2 squares chocolate 2 cups confectioners’ sugar 
1 tablespoon butter 3 tablespoons heavy cream 


Melt chocolate and butter. Add one cup of sugar and heavy cream. Blend well. 
Add second cup of sugar. Mix thoroughly. Spread on cake, 


Mrs. John Wenrich Angle 1818 


In March 1817 a stage from Albany brought news 
of the incorporation of Falls Town as Rochesterville. 


DESSERTS - CAKES 


DEVILS FOOD CAKE 


2 cups sifted flour 1 teaspoom vanilla 
1 teaspoon soda 3 eggs 

14 teaspoon salt 3 squares chocolate 

¥, cup shortening 1 cup sour milk or buttermilk 


1% cups sugar 

Sift tozether flour. soda and salt. Cream shortening, slowly adding sugar 
and creant until fluffy. Beat in vanilla. well beaten yolks anid melted 
chocolate, Add alternately with sour milk, beating until smooth after each 
addition. Fold in thoroughly the stiffly beaten ege whites. Turn into greased 
Jayer tins. 


Bake about 25 minutes 350° 


CHOCOLATE FUDGE FROSTING 
2 cups sugar 3 squares chocolate 
1 egg 34 cup sour cream 
1 tablespoon butter 


Combine sugar, egg, butter, chocolate and sour cream. Cook slowly until 
chocolate melts. Allow to boil for 3 minutes. Beat until firm. 


Mrs. Henry Clune 1880 


CURRANT CAKE 


4 pound fresh butter \4 pound flower (flour) 
¥Y pound sugar Nutmeg and cinnamon 


xe yolks Y% pound currants 
3 egg whites 


Cream butter and add sugar. Add eggs. flower (flour) and spices. Beat 20 
minutes. Fold in currants. Bake in round tins. 


Bake at 350° 
Mrs. Sanford J. Slocum King 1796 


CURRANT TEA CAKE 


2 cup butter 2 Reape double-acting baking 
cup sugar powder 

1 egg 21% cups all-purpose flour 

1 cup milk \& teaspoon salt 


1 cup currants 


Mix together until creamy the butter. sugar. beaten ege and milk. Add sifted 
dry ingredients. Fold in currants. Bake in greased 9x 5 x 3-inch loaf pan. 


Bake 50 minutes 325° 
Elsie J. Mince 1888 


DATE NUT CAKE 


1 teaspoon soda 1 ege 

1 cup dates 2 cups pastry flour 
1 cup boiling water Y4 teaspoon salt 

Y, cup butter 1 teaspoon vanilla 
1 cup sugar 1 cup nutmeats 


Sprinkle soda over dates cut in quarters: cover with boiling water. Cool. 
Cream butter and sugar. Add egg, beating well. Add flour mixed with salt 
alternately with the date mixture. Add vanilla and nutmeats. Bake in 9-inch 
pan. Dust with confectioners’ sugar. Serve with ice cream or whipped cream. 
Bake 35-45 minutes 350° 


Mrs. John CG. Mitchell 1920 


40 


DESSERTS - CAKES 


DATE AND NUT CHOCOLATE CHIP CAKE 


cut up 1 cup shortening (half butter) 
water 1 cup sugar 


1 teaspoon soda 2 eggs 

1% cups all-purpose flour Y, cup chopped nuts 

14 teaspoon salt 1 large package chocolate chips 
2 tablespoons cocoa 1 teaspoon vanilla 

Mix first: thre sdients and set aside to cool. Sift flour, salt and cocoa. 
Cream shortening with sugar; add eggs and vanilla, Fold in sifted dry ingre- 


dients alternately with date mixture. Pour into a 13 x 9-inch greased pan. 


Spread chips over batter evenly using a spoon. Spread nuts evenly over the 

chips. 

Bake 40 minutes 350° 

Mrs, George Everitt 1941 

FUDGE PUDDING CAKE 

1 cup flour 1 teaspoon vanilla 

2 teaspoons double-acting baking 2 tablespoons shortening 
powder VY cup nutmeats 

% cup sugar 1 cup brown sugar 

Y, teaspoon salt 1% cups boiling water 


% cup milk 


Sift together flour, baking powder, sugar and salt. Combine milk, vanilla and 
melted shortening. Add liquid combination to dry ingredients and mix well. 
Add nutmeats. Spread in a 1Y4-quart greased casserole. Sprinkle brown sugar 
evenly over batter. Pour boiling water over entire batter. 


Bake 40 minutes 350° 


For chocolate flavor add 4 cup cocoa to dry ingredients, and 14 cup cocoa to 
brown sugar for sauce. 


Mrs. Gordon K. Cameron 1925 
SOFT GINGER BREAD 

Y cup butter 2% cups pastry flour 

1cup molasses V, cup sugar 

1 cup boiling water 11% teaspoons each ginger & cinnamon 


2 teaspoons soda 2 eggs 


Combine butter, molasses, boiling water and soda. Stir in dry ingredients 
which haye heen sifted together. Add heaten eggs. Bake in 14 x 10-inch 
greased pan. 


Bake 25-30 minutes 350° 
Mrs. H. A. Maillard Bridgeland 1873 


Carthage, a rival com- 
munity ot the lower falls, 
wos visited by the first 
lake steamer to dock in 
in April 
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GINGER BREAD 


VY cup shortening 1 teaspoon ginger 

1 cup sugar 2 teaspoons cinnamon 
2 eggs 1 teaspoon salt 

1 cup molasses 1 cup boiling water 
2¥4 cups all-purpose flour 1 teaspoon soda 


Cream shortening and sugar. Add eggs and beat until smooth. Add molasses, 
and flour which has been sifted with ginger, cinnamon and salt. Add boiling 
water in which soda has heen dissolved. Pour into a 9 x 9 x 2-inch pan. 


Bake 30-35 minutes 350° 
Mrs. Lawrence Meulendyke Welde 1838 


GLORIFIED GINGER BREAD 


2 cups all-purpose flour 1 egg 

1 cup sugar Y teaspoon salt 

Yy cup shortening 3 tablespoons molasses 

Y teaspoon ginger 1 teaspoon soda 

Y, teaspoon cinnamon 1 cup sour milk or buttermilk 


Combine flour, sugar, shortening and spices. Mix as for pastry. Reserve 14 
cup of mixture for topping. 

Make a well in center of dry ingredients. Pour in a mixture of the egg, salt, 
molasses and soda dissolved in sour milk. Stir until well blended. Pour into 
a greased 9 x 9-inch pan. Sprinkle reserved mixture over batter. 


Bake 30 minutes 350° 


GOLD CAKE 
1 cup sugar 1% cups all-purpose flour 
¥% cup butter 2 teaspoons double-acting baking 
1 teaspoon vanilla powder 
8 egg yolks \, teaspoon salt 
¥% cup milk 


Cream sugar, butter and vanilla; add well beaten egg yolks. Sift flour, baking 
powder and salt; add alternately with milk to the creamed mixture. Pour into 
two 9-inch greased layer cake pans. 


Bake 20-25 minutes 375° 


DELICATE CAKE 
2 cups sugar 2 teaspoons double-acting baking 
\% cup butter powder 
1 teaspoon vanilla Y, teaspoon salt 
2 cups all-purpose flour % cup milk 
8 egg whites 


Cream sugar, butter and vanilla. Sift flour, baking powder and salt; add 
alternately with milk to creamed mixture. Beat egg whites until stiff and fold 
thoroughly into cake batter. Pour into two 9-inch layer cake pans. 


Bake about 20 minutes 375° 
Mrs. L. G. Harder Willard 1913 
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UNCLE ED’S GINGERBREAD 


1 cup sugar 1 teaspoon ginger 
¥% cup shortening 1 teaspoon cinnamon 
2 eggs 1 cup boiling water 
1 cup molasses (light or dark) ly, teaspoons soda 


3 cups all-purpose flour (do not 
sift before measuring) 


Cream sugar, shortening and eggs. Add molasses. Sift together flour, and 
spices. Add dry ingredients alternately with boiling water in which soda has 
heen dissolved. Mix well. Bake in greased 9 x 13-inch pan. 


Bake 40 minutes 350° 
Mrs. Homer J. Bliss Lapham 1812 


ROCHESTER JELLY CAKE 


% cup butter 1 cup milk 

2" cups sugar 1 tablespoon molasses 

3 eggs 1 tablespoon flour 

3 cups all-purpose flour 1 cup raisins 

3 teaspoons double-acting baking Y, teaspoon cloves 
powder Y teaspoon nutmeg 

Vy teaspoon salt 1 8-ounce jar currant jelly 


Beat until light. Sift flour, baking 
Ik to the med mixture. Remove 
Pour into 


Cream butter and sugar. Add beaten egg 
powder and salt; add alternately 
Y of batter and blend in the 
+i reased layer cake p 
8-inch layer pans. Bak 


To serve spread one white layer with jelly; place 


spiced ‘ron top, cover it with jelly and top with second white layer. Frost 
the whole cake with boiled or seven minute frosting. 

Bake 30 minutes 350° Makes 3 layers 
Mrs. George R, Butler Welch 1803 


The Rochester Fire Department — The first 
hand pumps (1818-1860) gave way to horse- 
drawn steam engines in 1861 and to motor- ) 
driven equipment after 1912 


DESSERTS - CAKES 


MAUDE PHILLIPS’ COUNTRY FAIR CAKE 


1 cup sugar 1 teaspoon soda 
2 cup shortening % teaspoon salt 
egg Y% cup seeded raisins 
2 cups all-purpose flour I orange 
¥% teaspoon double-acting baking 1 cup sour ‘milk 
powder 


Cream sugar and shortening. Add beaten egg. Sift together flour, baking 
powder, soda and salt. Cover raisins with warm water to soften. Drain. Re- 
move seeds from orange and grind finely with the raisins, Add dry ingredients 
alternately with the milk to the creamed mixture, Fold in orange and raisins. 
Bake in 9-inch square pan. This is delicious with a maple icing. 


Bake 35-40 minutes 375° 


Mrs. H. O. Woodworth Phillips-Sauer 1825 
ODENBACH MOCHA CAKE 

1 cup butter 1% teaspoons salt 

2 cups sugar 2 cups milk 

5 eggs 3 teaspoons vanilla 

4 cups cake flour 

7 teaspoons baking powder 


Cream butter and sugar. Add eggs. Sift dry ingredients. Mix alternately with 
milk into the creamed mixture. Add yanilla. Pour batter into three 10-inch 
cake pans, 
Bake 25-30 minutes 350° 
When cool, slice cach layer in half, making six layers. Do not bake too long 
or too brown, or layers will he difficult to slice. Frost with the following frost- 
ing. 

MOCHA FROSTING 
1 pound sweet butter 
1 pound confectioners’ sugar 
1 teaspoon instant coffee 
Currant jelly 
Cream butter and sugar. Dissolve coffee in a few drops of water. Add to butter 
and sugar mixture, Put layers together with frosting between each one. Frost 
top and sides of cake, With a spoon make small swirls around top of cake. Place 
hit of jelly in center of each swirl. 


Mrs. Robert C. Odenbach 1840 


ORANGE CAKE 


2 eight-inch sponge cake layers 1 cup orange juice 
3 eggs 5 teaspoons lemon juice 
Y, cup sugar 1 cup heavy cream 
1 tablespoon cornstarch Orange slices or sections 


Pinch of salt 


Slice each cake layer in half horizontally, making 4 layers. Separate eggs. Beat 
egg whites until stiff but not dry. In top of double boiler mix the sugar, corn- 
starch and salt. Stir in orange juice, lemon juice and slightly beaten egg yolks. 
Cook over hot water stirring constantly until thickened. Remove sauce from 
heat. Fold heaten egg whites into the orange sauce while it is still hot. Spread 
filling between layers of cake until all has heen absorbed ly cake; use a 
spatula to spread excess filling onto sides of cake. Be sure the sauce is hot so 
that it will soak into the layers of cake. Refrigerate over night. Several hours 
hefore serving, whip cream and sweeten to taste. Frost top and sides of cake. 
Refrigerate until time to serve. Garnish top of cake with orange sections. 


Mrs. Roger Austin O'Neill 1780 


i 
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ORANGE CUP CAKES 


1% cups eake flour 1 egg 
2 teaspoons double-acting baking Y, cup shortening 

powder % cup evaporated milk 
4 teaspoon salt Vy cup orange juice 


34 cup sugar 


Sift dry ingredients into a bowl and make a well in center, Combine heaten 
egg, melted shortening and liquids. Pour liquids into dry ingredients. Beat 
lightly until smooth (about 1 minute). Pour into muffin tins, 


Bake 20 minutes 375° Makes 1 dozen 


ORANGE FROSTING 


1 tablespoon evaporated milk 

1 tablespoon orange juice 

1 orange rind, pad 

Confectioners’ sugar 

Mix evaporated milk, orange juice and rind to a smooth paste. Add confec- 
tioners’ sugar to make a spreading consistency. 


Mrs. C. C, Burritt Malloy 1909 


OTHELLO CAKE 


Y% cup shortening 2 tablespoons cocoa (more if darker 
1 cup sugar cake is desired) 

2 eggs 1 cup milk* 

214 cups all-purpose flour V4 teaspoon lemon extract 

2 teaspoons baking powder Y, teaspoon vanilla 

Y, teaspoon salt Y cup raisins, chopped 


Cream shortening and sugar, Add beaten eggs. Sift dry ingredients together 
and add alternately with milk. Add flavorings, and fold in raisins. Bake in 
514 x 94-inch loaf pan, lined with greased paper. 

“You may substitute buttermilk. Reduce baking powder to 114 teaspoons and 
add ¥4 teaspoon soda. 


Bake 1 hour 350° 
Mrs. Louis A. Miller Werner 1910 


In 1819, Corthage, hoping to 
by-pass ‘Rochester, built the 
world’s largest single-arch 
bridge, which crashed into the 
gorge the following year, taking 
with it the hopes of the village 
of Carthage. 


DESSERTS - CAKES 


POUND CAKE 
1 pound margarine or butter 2 teaspoons baking powder 
(or half and half) Y, teaspoon salt 
2 cups sugar 2% teaspoons vanilla 
8 eggs 1 teaspoon lemon extract 


4 cups all-purpose flour 


Cream butter and sugar. Add eggs one at a time, creaming thoroughly. Sift 
flour, baking powder and salt, Add to creamed mixture with the extracts. Bake 
in ungreased tube pan. Do not open oven door until done. 


Bake 144 hours 325° 


POUND CAKE 
1 package white cake mix ¥% cup orange juice 
1 package lemon-flavored gelatin Grated rind of 1 orange 
¥Y, cup oil 4 eggs 


Combine the cake mix, gelatin, oil, orange juice and rind thoroughly. Add 
the well beaten eggs. Put into greased angel food pan, When cool sprinkle 
with confectioners’ sugar. 


Bake 1 hour 350° 


Variation 


Instead of lemon gelatin, orange juice and rind, use 3% cup of water and 1 
package coconut pudding mix. 


Mrs. D. Bernard Short 1795 


SKI CAKE 


Y% cup butter or margarine 1 eup milk 

{cup sugar 1 teaspoon vanilla 

2 cups cake or all-purpose flour 3 squares chocolate. coarsely erated 
3 teaspoons haking powder 2 egy whites 


beating until mixture is very 
mixture alternately with milk 
tes until stiff. beat in 14 eup 
into 2 round 9-inch greased cake 


Cream butter; add gradually 44 cup of sugar 
light, Sift flour and baking powder into butte 
and vanilla. Fold in chocolate. Beat ¢ 
sugar and fold gently into cake batter. Pow 
pans, 


Bake 30 minutes 350° 


FROSTING 


Y cup butter or margarine 

1¥, cups confectioners’ sugar 

2 egg yolks 

1 6-ounce package chocolate chips 

Cream butter, add sugar and beat until fluffy. Beat egg yolks until light and 
add to creamed mixture. Melt the chocolate chips over hot water. 


Place one of the cake layers on a very large plate and spread about one third 
of frosting over it. Place other layer on top and spread the rest of frosting 
over top and sides. Pour the melted chocolate chips over entire cake, Spread 
lightly with spatula. 


Mrs. Vaughan Wagner 1915 
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SPONGE CAKE 
1 cup cake flour 1 cup sugar 
Y, teaspoon salt 14 tablespoons lemon juice 
§ eggs Grated rind of Iemon 


Sift flour and salt together 4 times. Separate eggs. Beat egg yolks until thick 
and lemon colored. Add ¥4 cup sugar, lemon juice and rind, Beat egg whites 
stiff, but not dry. Beat remaining sugar gradually into egg whites. To egg 
yolk mixture gradually add flour, then fold in egg whites. Bake in ungreased 
tube tin or in layers. When done invert pan on rack and let cake hang in pan 
until cool. 


Bake 1 hour in tube pan or 20-25 minutes in three 9-inch layer pans 350° 
M. Francis Thompson 1910 


SPONGE CAKE 


4 eges 

1Y, cups sugar 

% cup cake flour 
Y% teaspoon salt 

Yy teaspoon vanilla 


Separate eggs, Beat yolks until light; add sugar gradually. Beat thoroughly. 
Beat egg whites until stiff and fold into yolk mixture. Lightly blend in flour, 
salt and vanilla, Bake in ungreased tube or 9 x 9inch cake pan. 


Bake 50 minutes in tube pan 350° 
Bake 30 minutes in 9 x 9-inch cake pan 


Mrs. Howard Van Rensselaer Palmer Botsford 1856 


FEATHER SPONGE CAKE 


6 eggs, separated ¥, teaspoon salt 
Y cup cold water 1 teaspoon vanilla 
\% cup sugar 1 teaspoon lemon extract 
1% cups cake flour ¥, teaspoon cream of tartar 
1 teaspoon double-acting baking 

powder 


Beat egg yolks with cold water until thick (5 to 10 minutes). Gradually add 
the sugar. Add flour, baking powder and salt sifted together. Beat the egg 
whites with the cream of tartar until stiff. Fold into first mixture. Pour into a 
10-inch tube pan. Do not open oven door until done. 


Bake 1 hour 325° 


Mrs. W. Leistman 


1853 


Rochester, the seat of the new 
County of Monroe in 1821, 
erected its first Court House a 
year later. 


DESSERTS - CAKES 


PERFECTION SPONGE CAKE 


1 cup cake flour 1 cup sugar 

1 teaspoon double-acting baking Grated rind of 1 lemon 
powder 1 tablespoon lemon juice 

VY teaspoon salt 3 egg whites 

3 egg yolks 


3 tablespoons cold water 

Sift flour, baking powder and salt 4 times. Beat ege yolks until thick and 
Jenion colored; add water, sugar, lemon rind and juice. Beat until very light. 
Fold in flour gradually, Then fold in stiffly beaten egg whites. Bake in 
ungreased 9-inch tube pan, Remove from oyen: invert pan for 1 hour until 
cake is cool. 

Bake 40-45 minutes 350° 


STRAWBERRY CAKE 


J cup sugar 2 cups all-purpose flour 

2 tablespoons butter 1 teaspoon soda 

1 teaspoon vanilla 144 cups strawberries (fresh, canned 
1 egg or frozen) 


Y, teaspoon salt 


Cream sugar, butter, vanilla and egg. Add flour and soda sifted together. Fold 
in strawberries. Bake in two 9-inch greased pans. Serve warm with vanilla 
ice cream, or frost with white or strawberry icing and serve cold, 


Bake 30 minutes 350° 
Mrs, Stanley Benton Beischer 1848 


TOMATO CAKE « la GANSON 


V% cup butter 2 teaspoons baking powder 
1 cup sugar V4 teaspoon cinnamon 

Y, teaspoon salt 1 teaspoon nutmeg 

1 can condensed tomato soup 1 cup raisins 

1 teaspoon soda 1 cup chopped nutmeats 


2 cups flour 

Cream the butter, sugar and salt; add the tomato soup in which the soda has 
heen dissolved. Add sifted flour, haking powder and spices. Add raisins and 
nutmeats. Bake in greased square cake pan. Frost with cream cheese or orange 
frosting. 

Bake 1 hour 350° 


Mrs. Fred Taft 1948 


UPSIDE -DOWN CAKE 
(Pineapple or peach) 


Y cup shortening 14, teaspoons baking powder 

1) teaspoon salt Y cup pineapple juice or milk 
4 cup sugar Y cup brown sugar, firmly packed 
1 egg 5 slices pineapple or peaches 


VA cups flour 

Combine shortening, salt and sugar. Cream until light and fluffy. Add egg 
and beat thoroughly. Sift flour and baking powder 3 times. Add small amounts 
of flour to creamed mixture alternately with the milk or juice, beating after 
each addition until smooth. Sprinkle brown sugar on bottom of 8 x 8-inch 
greased pan, arrange fruit slices on sugar and pour batter over all. Bake. Turn 
out on plate. Serve with almond flavored sauce. 

Bake 40-50 minutes 350° Serves 4 


Miss Pauline M. Holtz Kort 1850 
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DESSERTS - CAKES 


CHOCOLATE CAKE UPSIDE - DOWN 


1 square chocolate 2 teaspoons baking powder 
2 tablespoons butter % cup milk 

34 cup sugar 1 teaspoon vanilla 

1 cup flour ¥, cup nutmeats 


Y teaspoon salt 


Melt chocolate and butter. Add sugar, Sift flour, salt and baking powder. 
Add to chocolate mixture alternately with milk, Add vanilla and nutmeats, 
Place in buttered 8-inch pan and pour sauce over top of batter. 


Bake 30 minutes 325° 
SAUCE 


1 cup water VY cup sugar 
Y, cup brown sugar 1 square chocolate 


Combine ingredients. Cook and stir until chocolate is melted. 
Mrs. Lee F. Askren 1944 


FRUIT UPSIDE-DOWN CAKE 


2 cups or more fruit Y cup milk 

Juice of I lemon 1 cup all-purpose flour 

3 cup sugar 2 teaspoons baking powder 
3 tablespoons shortening ¥ teaspoon salt 


Put drained fruit in buttered square cake pan. Add lemon juice, Mix 
together sugar and shortenin id milk alternately with sifted flour, baking 
powder and salt. Spread this mixture on top of fruit. 


SAUCE 


1 cup sugar* Y, teaspoon salt 
1 tablespoon cornstarch ¥, cup boiling fruit juice or water 


Mix ingredients. Bring to a boil in sauce pan, stirring constantly, Pour over 
top of cake mixture. Bake, 

© Use less sugar if fruit juice is used, 

Bake 1 hour 375° 


Mrs. Everett P. Hall 1909 


Rochester's prospects were assured by the 
building of the Erie Canal, 1819-1825. 


DESSERTS - CAKES 


WHITE FRUIT CAKE 


% pound butter Y% pound brazil nuts 
1 pound sugar Vy pound citron 
6 eggs % pound candied red cherries 
2 teaspoons baking powder Y% pound grated coconut 
\ teaspoon salt 4 pound candied pineapple 
1 pound flour Yy pound orange peel 
1 cup fruit juice (pineapple \4 pound lemon peel 
or apricot) 1 pound blanched almonds or other 
1 pound white raisins nutmeats 


Cream the butter; add sugar gradually; add beaten egg yolks. Mix baking 
powder and salt with half the flour, Add alternately with the fruit juice to 
creamed mixture. Add remaining flour to the fruit and nuts cut fine. Add 
floured fruit to cake mixture. Fold in beaten egg whites, Place a shallow pan 
of water on oven shelf while cake is baking. 


Bake 3 hours 300° Makes 4 one-pound cakes 
Mrs. Walter Guldenschuh 1958 
FROSTING 
2 tablespoons strong coffee (liquid) 1% cups confectioners’ sugar 

2 tablespoons butter or margarine Y, teaspoon vanilla 


2 tablespoons cocoa 


Heat coffee and butter to boiling point; add eocoa, sugar and vanilla. Beat well. 
This needs no cooking and spreads easily. If it hardens too fast while being 
spread, place over hot water. 


Mrs. Lane Johnson 1944 


COCONUT FROSTING 


1 cup milk 1 teaspoon vanilla 
1% cups sugar 3 egg whites, beaten stiff 
1 heaping tablespoon of flour 1 fresh coconut, grated 


Mix the milk, sugar and flour well. Boil and stir 5 minutes. Remove from 
heat, add vanilla and beat slowly into egg whites. Add the grated coconut, 
Use this frosting on any white or butter cake. Let stand a few hours before 
serving, 


MAPLE ICING 
VY cup margarine 2 to 244 cups confectioners’ sugar 
Y, cup sifted confectioners’ sugar & teaspoon maple extract 
3 tablespoons water ash of salt 


Cream margarine and sifted confectioners’ sugar. Add water, remaining sugar, 
flavoring and salt. Blend well. May be used on cookies or cake. 


Mrs, Alice Weston 1933 


FLUFFY SEVEN MINUTE FROSTING 


1 cup sugar 1 tablespoon white corn syrup 
VY cup water 1/16 teaspoon cream of tartar 
1 egg white 1 teaspoon vanilla 


Put all of the ingredients except vanilla into top of double boiler. Place over 
boiling water and beat for seven minutes, cooking continually. Remove from 
fire, add vanilla and beat with spoon until cool or thick enough to hold shape. 


Mrs. George McGill Howard 1871 
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RTS - COOKIES 


ALMOND COOKIES 


Yy pound butter Vy teaspoon cinnamon 
31, cups sifted confectioners” sugar % pound almonds 

3 eggs A few drops of almond extract, if 
2 cups all-purpose flour desired 


Cream butter and sugar, Add eggs, Sift flour with cinnamon and add 
gradually. Mix well before adding finely chopped almonds. Drop by teaspoon 
3 inches apart on buttered cookie sheet. If desired, top with candied cherry 
or a few slivered almonds before haking. 


Bake 12 minutes 375° Makes 6 dozen 
Mrs. Robert De Wald Vollmer 1837 


APPLESAUCE DATE COOKIES 


VY cup shortening V4 teaspoon baking powder 
1 cup sugar 1 teaspoon soda 

1 egg Y teaspoon salt 

2 cups all-purpose flour I cup thick applesauce 

Y, teaspoon ground cloves 14 cup chopped dates 

1 teaspoon cinnamon 1 cup nutmeats 


Y, teaspoon nutmeg 


Cream thoroughly shortening, sugar and egg. Sift dry ingredients and add 
alternately with the applesauce. Fold in dates and nuts. Drop on greased 
cookie sheet. 


Bake 15 to 20 minutes 350° Makes 4 dozen 
Helen E. Norton 

BRANDY SNAPS 
114 tablespoons light corn syrup ] teaspoon ginger 
3 ounces butter Juice of Y, lemon 
1 cup all-purpose flour 1 teaspoon grated lemon rind 
1 cup sugar 1 teaspoon brandy or vanilla 


Heat syrup and butter together, until butter is melted, Add sifted flour, 
sugar, gin, s. Stir until free of himps—should be like unbeaten 
cream. Drop by teaspoonfuls on greased sheets. ake until the surface 
is lacy and dry. Roll quickly while hot, Fill with stiffly beaten cream when 
cold. 


Bake 12 to 15 minutes 250° Makes 18-24 


Mrs, O. Cedric Rowntree 1948 


The construction in 1823 

of the first aqueduct 

brought the Erie Canal 

which hod been started 

four years earlier, into 
— ~~ — = the center of town. 


DESSERTS - COOKIES 


APRICOT BARS 
% cup dried apricots 1 cup brown sugar 
2 cup butter 2 eggs 
\4 cup sugar Y teaspoon vanilla 
1 cup flour Y cup chopped nutmeats 


7 5 
Y% cup flour Confectioners’ sugar 
Y teaspoon baking powder 
Y, teaspoon salt 


Rinse apricots, cover with water, bring to a boil, simmer 10 minutes. Drain, 
cool and chop. 

Mix together until crumbly the butter, sugar and 1 cup of flour. Pack this 
mixture into a greased 8 x 8 x 2-inch pan, Bake until lightly browned, about 
25 minutes, 350°, Silt together the 4% cup flour, baking powder and salt. 
Gradually heat brown sugar into well beaten eggs. Add flour mixture. Mix in 
vanilla, nutmeats and chopped apricots. Spread over baked layer. Bake 30 
minutes, 350°, 

Cool in pan, cut in bars and roll in confectioners’ sugar. 


Makes 32 bars 2 x 1-inch 
Miss Mura B, Crossett 1860 


BUTTERMILK COOKIES 


2 cups sugar 1 teaspoon salt 

1 cup shortening 1 teaspoon double-acting baking 

2 eggs powder 

1 cup buttermilk 3 cups all-purpose flour 

1 teaspoon soda, dissolved in buttermilk 1 cup dates, coconut, nutmeats 
or raisins 


Mix and drop on greased cookie sheet. 
Bake 18-20 minutes 350° Makes 7-8 dozen 
Ruth L. Johnson 1820 


BUTTERSCOTCH NUT STARS 


1 egg 2 sticks pastry mix 

14 cups brown sugar 1 egg yolk 

2 tablespoons cream or top milk 1 tablespoon milk 

1 teaspoon baking powder 1 cup chopped nutmeats 


Yy teaspoon vanilla 


Beat egg. Add sugar, cream, baking powder and vanilla. Mix well, Blend in 
pastry mix. Chill 1 hour. Roll out on lightly floured pastry cloth and eut with 
star cutter, Place on ungreased cookie sheet. Mix egg yolk with milk and 
brush over top of cookies, Sprinkle with nutmeats. 


Bake 8-10 minutes 350° Makes 3 dozen 
Trene Muntz Hoefler 1863 


CHOCOLATE MACAROONS 


2 egg whites 6-ounce package chocolate chips 
§ cup sugar % cup chopped walnuts 
4, teaspoon salt 


Beat egg whites until stiff; add sugar and salt. Melt the chocolate chips 
and add, Fold in walnuts, Drop hy teaspoonful on buttered cookie sheet. 


Bake 10 to 12 minutes 350° Makes 32 cookies 
Mrs. Frank Horton 1947 
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DESSERTS - COOKIES 


CHOCOLATE COOKIES 


2 squares chocolate 1% cups all-purpose flour 
Y cup batter or margarine VA, cups milk 

Icup brown sugar 1 teaspoon vanilla 

1 egg ¥, teaspoon salt 

¥, teaspoon soda ¥% cup nutmeats 

2 tablespoons warm water VY, cup seedless raisins 


Melt chocolate and butter in double boiler. Remove from heat and add sugar. 
When cool, add beaten egg. Dissolve soda in warm water and add, Alternately, 
add flour and milk with vanilla. Stir in salt, nutmeats and raisins. Drop 
from teaspoon on greased cookie sheet. Remove from pan immediately when 
baked. 


Bake 10 to 15 minutes 375° Makes 5 dozen 


FROSTING FOR COOKIES 


1 square chocolate 1 egg 

1 teaspoon butter Confectioners’ sugar 
1 tablespoon cream 

Melt chocolate in bowl over hot water. Remove from heat and add butter 
and cream. When cool, add egg. Stir in about 14 cups confectioners’ 
sugar. Spread on each cookie. 


Ruth VanDeWalle 1860 


CAMPBELL - WHITTLESEY ORANGE NUT COOKIES 


Y, cup butter 3 tablespoons orange juice 
1, cup sugar 1 cup hickory nuts or black 
2° egg yolks walnut meats 

Rind from 1 orange ¥, cup bread flour 


Cream butter and sugar until light. Add unbeaten egg yolks and grated orange 
rind. Beat thoroughly. Add orange juice and chopped nutmeats. Beat until 
well mixed. Add flour gradually. Drop by teaspoon 3 inches apart on greased 
cookie sheet. Spread each cookie flat with knife chilled in ice water, or an ice 
cube wrapped in plastic-wrap. Bake. Remove from cookie shcet at once. 


Bake 10-12 minutes. 375° Makes 3 dozen 3-inch cookies 


The Society for Preservation of Landmarks in Western New York 


In March 1824, 0 group of actors from Albany 
presented Rochester's first play “How to. Die for 
Love”’ in Christopher's Tavern on State Street 


DESSERTS - COOKIES 


NO BAKE CHOCOLATE COOKIES 


Y, pound butter 3 cups quick oatmeal 
2 cups sugar 1 cup coconut 

Y% enp milk 1 teaspoon vanilla 

1 6-ounce package chocolate chips Y4 cup nutmeats 


Combine butter, sugar and milk. Heat to boil, Remove from stove. Add 
remaining ingredients. Drop by teaspoonfuls on waxed paper. 


Makes about 4 dozen 


CHOCOLATE, CHOCOLATE CHIP DROP COOKIES 


2 squares chocolate 2 cups all-purpose flour 

Vy cup shortening Y, teaspoon soda 

1 egg 1 small package chocolate chips 
I cup light brown sugar Vanilla 


VY cup milk 


Melt chocolate and shortening together over hot water. Beat egg well and add 
sugar, Add milk alternately with flour and soda sifted together. Add choco- 
late mixture, chocolate chips and vanilla, Drop by spoonfuls on cookie sheet. 


Bake 10 minutes 375° Makes 4 dozen 
Mrs, John Seldon 1902 


COCONUT-PECAN SQUARES 


Y% cup butter 1 teaspoon vanilla 
Y% cup dark brown sugar Pinch salt 

1 cup flour 1 cup pecans 

2 eggs Y% cup coconut 

1 cup light brown sugar 2 tablespoons flour 


Thoroughly blend butter, brown sugar and flour, Press this mixture evenly 
into a buttered 8 ¥ 8 x 2-inch pw e 20 minutes at 350°. Beat eggs. light 
brown sugar. vanilla and salt until th Add coarsely chopped pecans and 
coconut mixed with flour, Spread over baked crust. Continue baking 20 
minutes. Sprinkle with confectioners’ sugar, Cut in bars. 


Mrs. M. J. Anderson 1941 


DATE STICKS 


2 eggs 1 cup flour 

1 cup sugar I teaspoon baking powder 
2 tablespoons cold water 1 cup dates, cut fine 
Salt J cup nutmeats 


1 teaspoon vanilla 


id sugar gradually, Add water, salt and vanilla, Fold 
in flour sifted with b powder, dates and nuts. Spread in buttered 9-inch 
square pan. When baked, cat in bars and roll in confectioners’ sugar. 
Note: To cut dates, dip knife in water occasionally so they will not stick 
together. 


Bake 30 to 35 minutes 350° 
Mrs. Gordon K. Cameron 1925 


Beat eggs very light. Ai 


a4 


DESSERTS - COOKIES 


CREAM CHEESE COOKIES 


Y, cup shortening 1 egg yolk 

ounce package cream cheese 1 cup all-purpose flour 

Yy cup sugar ¥% teaspoon baking powder 
Y, teaspoon vanilla V4 teaspoon salt 


Cream first five ingredients. Sift dry ingredients. Mix thoroughly. Drop on 
baking sheet, half a teaspoon for each cookie. Flatten with moist knife. 


Bake 10 to 12 minutes 350° Makes 3 dozen 
Miss Ruth H. Dailey Dailey 1803 


CONGO SQUARES 


11 sticks of margarine 21% teaspoons haking powder 

1 box brown sugar (light or dark) 4 teaspoon salt 

3 eggs 1 Gounce package chocolate morsels 
2% cups all-purpose flour Nutmeats (optional) 


Melt margarine in saucepan: add all the sugar until well mixed. Cool slightly. 
Add eggs, one at a time beating well after each addition. Combine this mixture 
with dry ingredients. This will be quite thick. Add chocolate morsels and 
nutmeats, if desired. Spread in pan 13 x 9x 2-inch, or two 9-inch layer eake pans. 


Bake 25-40 minutes. They should he quite brown. 350° 


GINGER COOKIES 


1 cup sugar 1 teaspoon soda 

1 teaspoon ginger 2 tablespoons vinegar 
Y teaspoon cinnamon Y, teaspoon salt 

1 cup molasses 1 egg 


314 cups pastry flour 


Mix sugar, ginger and cinnamon. Bring molasses to a boil and add soda. 
Add vinegar, salt and egg and mix well, Add flour, Chill about 1 hour. 
Drop on greased cookie sheet. 


Bake 8-10 minutes 375° Makes 41% dozen 
Mrs, L. T. Steadman Genung 1821 


Colonel Rochester was president 
of the first bank established at 
Rochester in 1824 


DESSERTS - COOKIES 


FILLED COOKIES 


1 teaspoon cream of tartar VY cup butter 

] teaspoon soda 1 egg 

3 cups all-purpose flour 1 teaspoon vanilla or grated orange 
Y, teaspoon salt rind 

1 cup sugar Y% cup milk 


Sift dry ingredients, Cream sugar, butter, egg and flavoring. Add milk. Add 
the dry ingredients to the ereamed mixture. Chill thoroughly. Roll and cut 
into rounds. 


FILLING 
Y, cup raisins Y% cup water 
Y% cup dates Y cup sugar 
Y, cup figs (or any dried fruit 2 teaspoons corn starch 


desired) 


Grind fruit, Combine with remaining ingredients, and cook until thick, 
Place a spoonful of filling on each cookie round. Place second round on top, 
pinching edges together. 


Bake 10 minutes 350° Makes 3 dozen 
Mrs. Florence Casella 3912 


FRENCH LACE COOKIES 


% cup light corn syrup : cup all gurpose flour 
cup butter cup nutmea' 
4, cup brown sugar 1 teaspoon vanilla 


Put corn syrup, butter and brown sugar in a sauce pan. Bring to a boil over 
direct heat. Remove from heat. Add sifted flour. chopped nutmeats and 
vanilla, Stir well, Drop by teaspoon on greased haking sheet. Remove from 
pan while still warm. 


Bake 8 to 10 minutes 325° Makes 24 
Mrs, Evelyn Wadsworth Symington Wadsworth 1790 


GINGER COOKIES 


¥ cup brown sugar ¥, teaspoon cloves 

1 cup butter Y% teaspoon cinnamon 

1 cup molasses 1 teaspoon ginger 

1 tablespoon soda 3% cups all-purpose flour 


\% cup water 


Cream sugar and shortening. Add molasses. Dissolve soda in water and 
add to mixture. Add spices and flour sifted together. Let stand over night 
in cool place, Roll out thinly on board dusted with flour. 


Bake 10 minutes 350° Makes 4 dozen 
Mrs, Herman Schnurr Hazen 1870 


ALL-BRAN ICEBOX COOKIES 


1 cup butter 1 teaspoon baking powder 

2 cups brown sugar ¥ teaspoon salt 

2 eggs l cup all-bran cereal (not flakes) 
3 cups all-purpose flour 1 teaspoon vanilla 


Cream butter and sugar: add the beaten eggs. Sift dry ingredients and add to 
the creamed mixture. Add bran and vanilla. Roll in wax paper and refriger- 
ate for at least two hours. Slice about Y4-inch thick and bake on ungreased 
cookie sheet. 


Bake 10 minutes 400° Makes 5 dozen 
Mrs. Eugene B. Bastian Weed 1834 
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DESSERTS - COOKIES 


FAVORITE GINGER COOKIES 


teaspoon salt 

teaspoons cinnamon 
teaspoon ginger 
teaspoons baking powder 


24 cup dark molasses 

Y, cup brown sugar 

Y cup butter or margarine 
2 teaspoons soda 

2% cups all-purpose flour 


peed ered cre) 


BE - 
tablespoon vanilla 


Heat molasses, sugar and butter in a small pan over low heat until butter is 
melted. Add soda and cool. Sift together flour, salt, spices and baking 
powder. Add | cup flour to molasses mixture and beat well. Beat in egg and 
vanilla, Fold in remaining flour a little at a ti Mix well. Chill thoroughly. 
Roll out on floured board to 14-inch thickness and cut in fancy shapes. Place 
on heavily greased baking sheet. Do not over brown, 


Bake 10 minutes 375° Makes 8 dozen (small) 
Miss Alice Slade 1900 
GINGER SPICE COOKIES 

% cup butter 2 teaspoons soda 

1 cup brown sugar 1 teaspoon ginger 

1 beaten egg 1 teaspoon cinnamon 
Y, cup molasses ¥, teaspoon cloves 
2% cups all-purpose flour Y, teaspoon salt 


Cream butter and sugar. Add ege and molasses. Sift together 3 or 4 times 
the flour, soda, spices and salt. Mix all ingredients together. Roll into balls. 
Place on greased cookie sheet and press down. Cookies may be dipped in 
granulated = if desired. (I dip the bottom of a water glass in sugar to 
flatten the cookie.) 


Bake 10 minutes 350° Makes 4 dozen 
Miss Pauline M. Holtz Kort 1860 
ICEBOX COOKIES 

1 cup butter 1 teaspoon soda 

2 cups brown sugar 1 teaspoon cream of tartar 
2 eggs 1 teaspoon vanilla 

314 cups all-purpose flour 1 cup nutmeats 


1 teaspoon salt 


Melt butter, Add sugar and eggs. Beat well, Sift dry ingredients and add 
to creamed mixture with vanilla and finely chopped nuts. Put into refrigerator 
pan which has heen lined with waxed paper. Refrigerate until hard. Slice 
thin and hake on greased cookie shect. 


Bake 8 minutes 400° 
Mrs. Seward Moot 1958 


In June 1825 General 
Lofayette reached Roch- 
ester by canal boat and 
received @ sumptuous 
welcome at Christopher's 
Tavern 


DESSERTS - COOKIES 


OATMEAL ICE BOX COOKIES 


1 cup butter 1 teaspoon soda 

1 cup white sugar 114 cups all-purpose flour 
1 cup brown sugar 1 teaspoon salt 

2 eggs 3 cups quick oatmeal 

1 teaspoon vanilla V% cup nutmeats, chopped 


Cream butter and sugars; add beaten eggs and vanilla. Sift soda, flour, and 
salt: add oatmeal and nutmeats. Shape in two rolls, Place in waxed paper and 
chill in refrigerator for several hours. Slice thin. 


Bake 10 minutes 350° Makes 5 dozen 
Mrs. Frank Horton 1947 
JUMBLES 

1 pound butter 4 eggs 

1 pound sugar 2 pounds (9 cups) unsifted pastry 
4 teaspoons cinnamon flour 

2 teaspoons nutmeg 1 glass (1 cup) rose water 


Cream butter, add sugar and spices. Add eggs and beat well. Add flour 
and rose water alternately; batter is stiff but not dry. Drop on lightly 
greased cookie sheet, 


Bake 10-12 minutes until edges brown Makes 6 dozen 
Mrs. Sanford J. Slocum King 1796 


MARMALADE COOKIES 


\% cup margarine Y, teaspoon salt 

1 cup sugar \ cup raisins 

2 eggs \% cup nutmeats 

1 cup orange marmalade Vy leaspoon orange extract or 
3 cups all-purpose flour grated rind 

1 teaspoon soda 


Cream thoroughly the margarine. sugar and eggs. Add marmalade and sifted 
dry ingredients. Fold in raisins, chopped nutmeats and flavoring. Drop by 
teaspoonfuls on greased cookie sheet. 


Bake 12-15 minutes 375° Makes 4 dozen 
Mrs. Elizabeth Small 1813 


MARY LOIS CARPENTER’S MOLASSES COOKIES 


1 cup shortening (half butter) 7 cups flour 

1 cup sugar 2 teaspoons soda 
2 eggs 2 teaspoons ginger 
1 cup molasses 1 teaspoon salt 

1 cup sour milk 


Cream shortening, sugar and eggs. Blend in molasses and sour milk. Add dry 
ingredients which have been sifted together. Roll out and cut with cookie 
cutter, Bake on lightly greased cookie sheet. 


Bake 15 minutes 375° Makes 24 large cookies 
Mrs. Schuyler Baldwin Late 1700 
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DESSERTS - COOKIES 


SOFT MOLASSES COOKIES 


1 eup shortening 3 teaspoons soda 

1 cup granulated sugar namon 
2 eges I teaspoon pinger 

1 cup molasses 1 teaspoon nutmeg 
buttermilk or sour milk 1 teaspoon salt 

4% cups all-purpose flour 1 teaspoon cloves 


Cream shortening and sugar. Add eggs. molasses and milk. Add remaining 


ingredients sifted togethe Beat well. Arrange by spoonfuls on buttered 
cookie sheet. Dough may be refrigerated and haked as needed. 

Bake 12 minutes 350° Makes 6 dozen 
Mrs. W. Leistman 1853 


1 cup batter or x 


2 cups sugar powder 
2 eugs 1 cup milk 
1 teaspoon vanilla Currants, coconut or chocolate chips 


vr. Add eggs and vanilla. Beat thoroughly. Add flour 
ther, alternately with milk. Fold in currants. 
desired. 


er and s 
powder sifted t 
coconut or chocolate chips 


Bake 12-15 minutes 375 Makes 614 dozen 


OATMEAL COOKIES 


1 cup sugar 2 cups pastry flour 
1 cup shortening % te n soda 


2 cues 


2 tablespoons milk 24 


spoon cinnamon 
‘ups oatmeal (quick cooking or 
regular) 


Crean sugar and shortening and milk, Combine flour, soda 
and cinnamon. Add the and flour mixture. Chill dough. Form dough 
in one-inch balls and flatten with a fork, or roll dough thinly, Bake on 
lightly greased cookie sheet. 


Bake 10 minutes 350° Makes 10 dozen 2-inch cookies. 
Mrs. Eleanor Dunkleberg Dansville 1897 


A celebration in October 1825 marked the completion of the 
Erie Canal. A fleet of canol boats bearing Governor Clinton 
and his party reached Rochester on the tour of dedication. 


DESSERTS - COOKIES 


NUT BALLS 


I stick margarine 1 cup all-purpose flour 
3 tablespoons confectioners’ sugar V4 teaspoon salt 
Vy cup chopped nutueats 1 teaspoon vanilla 


with hands, into balls the size of 
* sugar while hot. 


«ingredients thorou 
Roll in confection 


Bake 8-10 minutes 50 Makes 2 dozen 
Mrs, A, Gould Hatch Curtice 1919 


ORANGE COOKIES 
hortening Vy teaspoon soda, dissolved in 1 


cup 


of Fiend of Lorene tablespoon. water 
1 cup sugar Yy cup marmalade 
2 egys, well beaten 2 cups all-purpose flour 


Vy teaspoon salt 


am the shortening. grated orange rind and sugar, Add the eggs and 
Ie. Mix well ingredients. Drop from tip of spoon 
sie: al 


Bake about 8 1 375 Makes 344 dozen 
Mrs. Bergen Reynolds 1927 


OLD FASHIONED OATMEAL DROP COOKIES 


2 cups brown sugar 2 eups rolled oats 
Yq cup butter I teaspoon soda 
1 egg 21, eups all-purpose flour 
1 cup sour milk 1 cup raisins or walnuts 

1 teaspoon vanilla 
Cream sugar and butter, ee and beat in sour milk, Add rolled oats. 
Sift soda with fh and add to mixtur Add raisins or nuts and vanilla. 
Chill and drop from spo 
Bake 12 minutes 350 Makes 6 dozen 
Ruth VanDeWalle 1860 


ORANGE SQUARES 


V4 cup brown sugar 1 cup flour 
14 cup sugar 1 cup oatmeal 
} cup margarine VY cup chocolate hits 
2 teaspoons vanilla V4 cup chopped dates 
Vy teaspoon salt 14 cup coconut 


4 cup raisins 


2 
2 eggs 


Grated rind of 14 orange 


am together thoroughly the first 7 ingredients. Add flour and oatmeal. 
Add your ehoiee (one or two) of the chocolate bits. dates. coconut or vr; C 
Bake in 9-ineh square buttered pan. Add topping. Cut into squares when 
cool, 


Bake 40 minutes 350° 


TOPPING 
Y orange rind grated 
4 cup orange juice 
Y cup granulated sugar 


Combine ingredients. Bring to a boil and pour over hot cake. 
Mrs, Clark J. Knapp Scharett 1828 
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DESSERTS - COOKIES 


PARTY COOKIES 


1 cup brown sugar Vy teaspoon vanilla 

Yy cup shortening 1% cups all-purpose flour 

1 egg \ teaspoon soda 

2 squares melted chocolate Y teaspoon salt 

Vy cup milk Y% teaspoon double-acting baking 
powder 


Add cooled melted chocolate, milk and 


Cream: sugar, shortening and 
s. Drop hy teaspoonfuls on greased cookie 


vanilla. Add sifted dry ingred 
sheet. 


Bake 12 minutes 350° Makes 3 dozen 


ICING FOR COOKIES 


2 cups confectioners’ sugar ¥% teaspoon vanilla 
4 cup melted butter 2 tablespoons hot water 
\ teaspoon salt 


Combine ingredients and mix until creamy. Take out some of the icing 
and add 1 or 2 teaspoons of cocoa. Spread white icing on cookie. then a hit of 
the dark icing and top with a maraschino cherry center. 


Mrs. Floyd Feasel 1854 


PEANUT BUTTER COOKIES 


1 cup light corn syrup Y, teaspoon almond extract 
1 cup sugar 1 regular size box of corn flakes 
1 cup peanut butter 


Heat corn syrup and sugar to boil. Remove from heat and add peanut butter 
and flavoring. Pour mixture over corn flakes. Combine quickly before mixture 
hardens. Drop hy teaspoonfuls on waxed paper. Let stand 2 hours before 
putting in cookie jar. 


Makes about 7 dozen 
Mrs. James Clendenin Reddig 1949 


St. Luke’s Church, the oldest 
in Rochester, was completed in 
1825 on the site of an earlier 
frame chapel of 1818. 


ol 


DESSERTS = COOKIES 


PEANUT BUTTER SQUARES 


> cup sugar 
feu brown si 


Wo cup margarine or batter 


firuly packed 4 teaspoon yanil 
s¢ flour 
pking ate 


1 
i 
1 
1 eup peanut butter al 


Cream well the Hutter with s wt dutter, soda, salt and 
nilla. Ad Hour and oat Spread in greased 13. Y-inch pan. Bake. 


While warm sprinkle with |enp chocolate bits spread evenly over the top, Cool, 


Bake 2 


-25 minutes 350 


FROSTING 


p sifted confectioners’ sugar 
4 cup peanut butter 
3 tablespoons evaporated milk 


Ie over squares when cool 


1 cup butter 
1s powd 
2 cups all-purpose flour 


di Add flour. ¥ d finely 

cents. While sill warm roll in confectioners 
Bake 12 minutes Makes ¥ 
Mrs. B. Wilson Battey Norton 1905 

PINEAPPLE COOKIE 

Vy cup shorten | teaspoon vanilla 
Vy cup brown sv 2 cups all-purpose flour 
V4 eup sugar 14 teaspoon double-acting baking 
Vege well be powder 
Vy cup erushed pi 14 teaspoon salt 


poon soda 


Cream shortenin, Add sifted 


dry ingredients. Mix well. Drop on ange 
Bake 10-15 minutes 375 Makes 3 dozen 
Mrs. H. A. Maillard Bridgeland 1873 


V4 eup shortening 2 eggs 

1% cups brown sugar 2 tablespoons sour milk 
I teaspoon cinnamon 2 cups all-purpose flour 
14 teaspoon nutm 1 teaspoon soda 

if, teaspoon cloves 1 cup ra 


Grated rind of 1 orange Vy cup nutmea 


vices and orange rind. Add well beaten eggs 


Add fruit and nuts. Mix well. Drop 


Cream shortening. add sugar, 
and milk. Add flour = 
on greased cookie shy 


Bake 12 to 15 minutes Makes 5 dozen 
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DESSERTS - COOKIES 


RUSSIAN TEA CAKES 


1 cup butter Y, teaspoon salt 
Y cup confectioners’ sugar 1 teaspoon vanilla 
21, cups all-purpose flour % cup finely chopped pecans 


well. Sift flour with salt. Add to the creamed mix- 


vanilla and nuts. Form 
4 inches apart on a very 
almost white when done. 


Cream butter and su 
ture, working in well » hands. Blend 
halls, one inch in diamet Place about 
ed baking sheet. These should be light brown 


greas 
While cookies are still warm roll in confectioners’ sugar. 

Bake 14 to 17 minutes 375° Makes 5 dozen 
Mrs. Edgar H. McLaughlin 1945 


SCRIPTURE BARS 


1. Use 2 Jeremiah Chap. 17, verse 11 

2. 1 cup Jeremiah Chap. 6, verse 20 

3. 1 tablespoon melted Psalm 55, verse 21 

4. VY cup (sifted) Ist Kings Chap. 4, verse 22 
5. Y teaspoon Leviticus Chap. 2, verse 13 

6. 3% cup (chopped) Numbers Chap. 17, verse 8 
7. 1 eup (chopped) Nahum Chap. 3, verse 12 
8. 1% teaspoon Galatians Chap. 5, verse 9 


9. 1 teaspoon (liquid flavoring) Numbers Chap. 17, verse 8 


Note: If any verse mentions two or more foods, use the first one mentioned. 
When you have found all the ingredients in the Bible references, write them 
out and put them together as follows: 

Beat Jeremiah 17:11 until light, add Jeremiah 6:20 and Psalm 55:21. Blend 
well. Sift dry ingredients together. Add all chopped ingredients and flavor- 
i Mix well. Bake in shallow cake pan. Cut into bars and roll in Jeremiah 


Bake 25-30 minutes 350° Makes 24 bars 
Elsie J. Mince 1888 


CARL Zh 


J. R. Bishop opened a museum of wax figures on Exchange Street in 1825. 
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DESSERTS - COOKIES 


SOUR CREAM COOKIES 


% cup butter or margarine Y% teaspoon salt 
12 cups brown sugar bia oop sour pac 
egg easpoon vanil 

1% cups all-purpose flour Y% cup nutmeats 


\y teaspoon soda Y% cup raisins 


Cream butter, sugar and egg. Sift flour, soda and salt, Add to creamed 
mixture. Fold in sour cream, vanilla, nuts and raisins. Drop from teaspoon on 
greased cookie sheet. 


Bake 12 minutes 375° Makes 4 dozen 
Ruth VanDeWalle 1860 


SUGAR COOKIES 


1 cap butter 1 teaspoon soda 
144 cups of sugar 1 teaspoon salt 
1 egg 5 cups of flour 


1 cup sour cream (not commercial) 


Flavoring: Choice of grated orange peel, with some juice, % cup finely 
chopped coconut, caraway seeds, almond extract, lemon, vanilla. 


Cream butter, sugar and egg. Add remaining ingredients. Roll thin and cut 
with cookie cutter, Sprinkle sugar on top. They keep well in covered tin. 


Bake about 12 minutes — 350° Makes 7 dozen 
Mrs, Elizabeth Gay Agnew 1810 


SUGAR COOKIES 


I cup sugar I teaspoon soda 

1 cup shortening 1 teaspoon salt 

1 egg 1 teaspoon nutme, 
4 cups all-purpose flour Ym cup sour milk 


Cream sugar, shortening and egg. Sift dry ingredients and add alternately with 
the sour milk. Chill dough thoroughly several hours. Roll fairly thin, 
sprinkle with sugar and bake on greased cookie sheet. These make delicious 
Christmas cookies when frosted and decorated. 


Bake 6-8 minutes 375° Makes 3 dozen 
Mrs. Eleanor Dunkleberg Dansville 1818 


BROWN SUGAR RAISIN COOKIES 


1 cup dark brown sugar 1 teaspoon vanilla 
Y cup shortening VY, teaspoon Jemon extract 
1 egg Vy teaspoon salt 
1% cups all-purpose flour 4 cup seedless raisins 
Yq teaspoon soda, dissolved in Y% cup (softened) 
water 


Mix and drop by spoonfuls on greased cookie sheet. 
Pat with floured fingers into thin rounds. 


Bake 9 minutes 400° Makes 16 (large) 
Mrs. S. S. Bullen Remington 1827 
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DESSERTS - COOKIFS 


CONFECTIONERS’ SUGAR COOKIES 
Y% pound butt " V4 teaspoon salt 
VY cup confectioners’ sugar 1 teaspoon. vanilla 
2, cups all-purpose flour V4 or % cup nutmeats 


Add flour, salt. vanilla and nutmeats. Roll between 


r). When 


Cream butter and su 
hands (T generally make them about the length of my small fi 
cool, roll in confectioners’ sugar. 


Bake 12 to 15 minutes 375 Makes 5 dozen 


Mrs. P. Mellen 


SOFT SUGAR COOKIES 


Y% cup butter 1 teaspoon lemon rind 

Tcup sugar 2 tablespoons milk 

VY, tea salt 2 eggs 

Vy tei soda 2 cups all-purpose flour 

V, teaspoon nutmeg 1 teaspoon double-acting baking 
Vj, teaspoon vanilla powder 


Cream butter and sugar. Add salt, soda, nutmeg, vanilla and grated lemon 
rind. Add Ik and e; Mix and add flour sifted with baking powder. 
Drop from teaspoon on greased cookie sheet. Flatten slightly with bottom of 

-d with damp cloth. Sprinkle generously with sugar, or dip in 


Bake 12 minutes 350° Makes 3 dozen 


Mrs. George W. Fisher 


EASY SUGARLESS AND FATLESS COOKIES 


1 can sweet condensed milk 1 cup nutmeats 
1 tablespoons cocoa 114 cups bran or corn flakes 


Mix all together, and drop on greased cookie sheet. 


Bake 10 to 12 minutes 350° Makes 3 dozen 


Miss Grace V. Dailey Cole 1906 


The Rochester Daily Advertiser (1826) was the first daily poper west of the Hudson. 


RTS + COOKIES - PIES 


3 DECKER COOKIES 


14 cup butter ¥% cup moist coconut 
114 cups brown sugar 

2 eggs V4 teaspoon bak 

teaspoon salt 1 cup nutmeats 


1 eup flour 
powder 


2 tablespoons flour 


Blend butter and flour, Spread evenly in 9 x 12-inch pan. Bake 10 to 12 


minutes at 375°. 
Beat und add remain: pdients. Spread over baked mixture. Continue 


baking 20 minutes. Cool in pan. Frost. 


FROSTING 


n 2 tablespoons butter, 144 eups confectioners’ sugar. 2 tablespoons orange 
juice. 1 teaspoon vanilla. Spread over top of baked cookies, 


Makes 30 bars 
Mrs. Clarence W. Webber Corton 1795 
WHEATIE COOKIES 
| cup shortening 24 cups all-purpose flour 
| eup brown sugar 1 teaspoon soda 
Leu Y% teaspoon double-acting baking 
26 powder 
2 ds Moist coconut 14 teaspoon salt 
2 cups wheat flake cereal Vy teaspoon vanilla 


Add coconut and cereal. Add 
diosalt. Add illa and mix well. 
sheet, 


an shortening and sir 
flour sifted with soda. 1 
Drop hy teaspoonfuls on ung 


Bake 6 to 8 minutes 375 Makes 3 di 
Mrs. Warren W. Beck Quinby 1834 


aking powder 
red cook 


zen 


PLAIN PASTRY 


2 cups all-purpose flour % cup shortening 
1 teaspoon salt 4 to 5 tablespoons ice water 


Combine flour and salt in a bowl Cut in shortening with pastry blender until 
mixture resembles coarse corn meal. (Or cut in half of shortening thoroughly; 
cut in remaining shortening, leaving the particles the size of tiny peas.) 
Sprinkle water over the mixture by teaspoonfuls, stirring lightly with a fork. 
Form into a ball. Let stand a few minutes before rolling. Makes a 2-crust 


pic or 12 tart shells. 


Variation 


Nut Pastry: Blend \4 cup finely chopped nutmeats into flour and shortening 
mixture. Add water and proceed as above. Use for pie or tart 
shells. 
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DESSERTS - PIES 


CRUMB PIE CRUSTS 
Graham Cracker Crust 


14 cups graham cracker crumbs 
6 tablespoons melted butter 
\ cup sugar 


Chocolate, Ginger or Vanilla Wafer Crust 


14 cups wafer crumbs 
5 tablespoons melted butter 
Sugar, if desired 


Gingersnap Crumb Crust 
1 cup crushed gingersnaps Y, cup sugar 
I teaspoon cinnamon Y, cup melted butter 
Vy teaspoon nutmeg 


Chocolate Nut Crumb Crust 


114 cups chocolate cookie crumbs Y, teaspoon nutmeg 
Y, cup brown sugar Y, cup melted butter 


¥, cup finely chopped pecans 


Roll cookies between sheets of waxed paper or use electric blender, Combine 
crumbs, melted butter, and sugar. Pat firmly into buttered 9-inch pie plate. 
Reserve 4 cup for top of pie, if desired. Chill 1 hour or bake. 


Bake 8 minutes 375° 


Almond Shell 


14 cups ground blanched almonds 
3 tablespoons sugar 


Combine almonds and sugar. Press firmly into buttered 9-inch pie plate. Brown 
at 350°. Chill. 


Dr. Levi Ward organized the 
Franklin Institute in 1826, on 
early predecessor of the Roch- 
ester Institute of Technology. 


DESSERTS - PIES 


ANGEL PIE 


\4 teaspoon salt 4 egg whites 
14 teaspoon cream of tartar 1 cup sugar 


Add salt and cream of tartar to egg whites. Beat until stiff but not dry, 
Gradually beat in sugar. Spread in a 9-inch buttered pic plate, building up the 
sides. 


Bake 20 minutes 275°; 40 minutes more 250° 
Cool meringue shell and fill with one of the following: 


Orange - Lemon 


4 egg yolks 2 tablespoons orange juice 
Y, cup sugar 1 pint heavy cream 
2 tablespoons lemon juice 


Beat eggs. Add next three ingredients, Cook and stir in double boiler until 
thick. Cool, Whip cream and spread half in shell. Pour in the orange-lemon 
mixture and spread remaining whipped cream on top, 
Apricot 

No. 2 can apricots Coconut 
1 cup heavy cream 
Drain and puree apricots to make 1 cup. Whip eream and fold in apricots. 
Spread in shell. Top with coconut. 

Raspberry 


1 package raspberry-flavored gelatin 1 pint vanilla ice cream 
1 cup hot water Fresh raspberries for top 
1 tablespoon lemon juice 


Dissolve gelatin in hot water, Add lemon juice. Chill until partially set. 
Beat in ice cream with electric mixer, Turn into shell, Chill. Garnish with 
raspberries. 

Pistachio 


1 package lime-flavored gelatin 1 pint pistachio ice cream 
1 cup hot water 


Follow directions for Raspberry filling. 
Coffee 


1 pint heavy cream 2 tablespoons instant coffee 
Y cup confectioners’ sugar 


Whip cream. Fold in sugar and coffee. Spread in pie shell. Chill. 


BOILED CIDER PIE 


1 cup hot water 3 tablespoons cornstarch 
2 cups boiled cider 1 egg 
% cup sugar 2 tablespoons sugar 


Place hot water, cider and sugar in top of double boiler. Add cornstarch 
moistened with a little cold water. Cook and stir until thickened. Add beaten 
egg yolk; cook 3 minutes longer. Cool slightly before pouring into baked pic 
shell, Make meringue of egg white and sugar. Brown lightly. 


Note: To make boiled cider, cook fresh sweet cider slowly until it is the con- 
sistency of syrup. Will keep if canned while boiling hot. 


Mrs. Bert Van Zant 1879 
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DESSERTS - PIES 


UNBAKED CHOCOLATE PIE 


¥, eup butter or margarine 1 teaspoon vanilla 
1, cup sugar 3 eggs 
114 ounces melted chocolate 1 baked pie crust 


Cream butter and sugar. Blend in chocolate and vanilla. Add eggs 1 at a time, 
heating well after each addition, Pour into baked shell. Chill. 


Mrs. Frank E, Ward 1917 


CHOCOLATE MARSHMALLOW PIE 


1 envelope unflavored gelatin Y, cup sugar 
\ cup cold water Y4 teaspoon salt 

Vy cup water 1 teaspoon vanilla 

1 teaspoon instant coffee 3 egg whites 

2 squares unsweetened chocolate VY, cup sugar 

3 egg yolks 1 cup tiny marshmallows 


¥, eup heavy cream (optional) 


Soften gelatin in cold water. Combine water, coffee and chocolate. Blend over 
low heat. Remove from heat; add softened gelatin, stirring until dissolved. 
Beat egg yolks until thick; gradually beat in ¥4 cup sugar. Add salt and vanilla. 
Gradually stir in chocolate mixture. Chill until partially set. Beat egg whites 
stiff but not dry. Beat in remaining sugar. Fold into chocolate mixture. 
Fold in marshmallows. Pile into your favorite crust. Excellent in nut crumb 


crust, Chill until firm. Serve with whipped cream, if desired. Serves 6-8 
Mrs. Charles S. Bushnell, Jr. 1914 
EGG NOG PIE 

3 egg yolks 3 egg whites 

6 tablespoons sugar 6 tablespoons sugar 

\4 teaspoon salt Y, teaspoon nutmeg 

6 tablespoons hot water 1 teaspoon rum flavoring 
2 teaspoons gelatin Whipped cream 

2 tablespoons cold water Candied fruit 


Beat egg yolks slightly. Add sugar. salt and hot water. Cook over hot water 
until mixture coats spoon, Soften gelatin in cold water and dissolve in hot mix- 
ture. Chill until mixture congeals. Beat egg whites stiff. Add sugar and 
nutmeg. Fold into cold mixture. Add flavoring and pour into baked pie shell. 
Chill. Before serving spread with layer of unsweetened whipped cream and 
garnish with chopped candied fruit, which has been sprinkled with rum flavor- 
ing, if desired. 


Mrs. Ronald €. Hands Allen 1880 


In 1826 the village built a public market out over the 
river ot the n.w. corner of Main St. bridge, and build- 
ings soon lined the northern side of the bridge all 
the way across, giving Rochester a unique landmark. 
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DESSERTS + PIES 


FRESH FRUIT PIE 


4 cups fresh fruit Seasoning, see Variations 
14 cups sugar, as desired 1 tablespoon hotter or margarine 
Thickening, see Variations 


Mix sugar, thickening, and seasoning and combine with fruit. Arrange fruit 
in 9-inch pastry lined pie pan. Cover with top crust, tack top pastry under edge 
of bottom crust, press down firmly and flute to make an upstanding edge. 


Bake 15 minutes A50°: 35-40 minutes 375° 
VARIATIONS 


Apple pie 
Use 1 tablespoon flour and 4 teaspoon nutmeg or cinnamon. Combine with 
sugar, 

Berry pie 
Use 2 to 3 tablespoons cornstarch or granulated tapioca or 3 to 4 tablespoons 
flour. Combine with sugar. 

Cherry pie 


Use 2 to 3 tablespoons cornstarch or granulated tapioca or 3 to 4 tablespoons 
flour and 14 teaspoon cinnamon or 4, teaspoon almond extract. Combine with 
sugar. 


Rhubarb pie 


Use 14 cup flour and grated rind of 1 lemon or I orange. Combine with sugar. 


GRASSHOPPER PIE 


2 tablespoons butter 4 tablespoons creme de menthe 

14 crushed chocolate cookies syrup 

24 marshmallows 2 tablespoons white creme de cocoa 
1% cup milk syrup 


1 cup heavy eream, whipped 
Melt butter and stir into cookie crumbs. Press into 8-inch pie pan, reserving 
a few crumbs for top. Melt marshmallows in in double boiler. Cool, Add 
flavorings and fold in whipped cream. Pour into cookie shell and top with 
crumbs, Freeze for several hours. 


Mrs. J. E, Fogg Smith 1860 


GRASSHOPPER PIE 


14 chocolate cookies with cream Yy cup milk 
centers Vy cup creme de menthe syrup 
20 large marshmallows 1 package dessert topping mix 


Crush cookies and press crumbs into buttered pie plate; reserve a few for top 
of pie, Melt marshmallows in milk in double boiler. Cool. Add flavoring, 
Prepare dessert topping mix according to directions on box. Fold into marsh- 
mallow mixture. Fill pie shell and top with crumbs. Refrigerate at least 48 
hours before serving. Makes 9-inch pie 


Mrs, Franklin Weller 1855 
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+ PIES 


ICE CREAM PIE 


1 jar of marshmallow creme 1% cups crisp rice cereal 
3 tablespoons melted butter Sweet chocolate for topping 


Mix marshmallow creme with melted butter in double boiler. Add rice cereal. 


Press firmly in pie plate or refrigerator dish and chill, Fill shell with soft 
ice cream, Cover entire with grated sweet chocolate. 
Mrs, R. Heidenreich Blaesi 1853 


LEMON CHIFFON PIE 


1 tablespoon gelatin Y% cup sugar 
\4 cup water 1 teaspoon grated lemon rind 
4 egg yolks Y teaspoon salt 

Vy cup sugar 1 9.inch baked pic shell 

¥% cup lemon juice Sweetened whipped eream 


dF egg whites 


k: add ¥% eup sugar and 


nin cold water. Beat egg yolks until t 
Beat until fluffy, Cook over hot water until mixture thickens. 
atin and dissoly Chill until parti: set. Beat egg whi 
vr gradually. Add grated rind and salt. Fold in the 
mixture. Pour into a baked pie shell. Chill. Spread with whipped cream. 


Soften ge 
le 


VARIATIONS 
Lime Chiffon Pie 


Use ¥4 cup lime juice and 1 teaspoon grated lime rind in place of lemon in 
above recipe. 
Orange Chiffon Pie 


Use 1, cup orange juice and | teaspoon grated orange rind in place of lemon in 


recipe above, Add 2 tablespoons lemon juice. 


Peach Chiffon Pie 


Use 4 cnp orange juice in place of water. Use only 1 tablespoon lemon juice 
and add 114 cups crushed peaches in recipe above. 


The first High School was built in 1828 on the site of the present Midtown Tower. 
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DESSERTS + PIES 


LEMON PIE 


1 cup sugar 3 egg yolks 

3 tablespoons cornstarch 1 egg 

Y, teaspoon salt ¥% cup lemon juice 

1% cups milk 1 teaspoon grated lemon rind 


1 tablespoon butter 


Mix sugar with cornstareh and salt in top of double boiler, Add milk gradually, 
Cook until mixture thickens. Slowly stir hot mixture into beaten eggs and 
return to double boiler, Cook 2 minutes longer and add Jemon juice, rind and 
Inter, Cool slightly and pour into 9-inch baked pie shell. Top with following 
meringy 


3 egg whites Juice of Y% lemon 
% cup superfine sugar 
Beat egg whites until foamy. Add lemon juice. Add sugar gradually, con- 


tinuing to beat until whites hold peaks. Spread on lemon filling. Bake until 
golden. 


Bake 12-15 minutes 350° 


Mrs. Herman Schnurr Hagen 1870 


LEMON ICEBOX PIE 


9.inch vanilla-wafer crust Juice and rind of 2 Iemons 
2 egg yolks 1 can condensed milk 


Beat egg yolks. Stir in Ie 
crumb erust and add topp 


non juice, rind and condensed milk. Pour into 


Topping 

2 egg whites Y, teaspoon salt 

5 tablespoons water V4 teaspoon cream of tartar 
VY cup white corn syrup VY cup sugar 


Beat egg whit Combine remaining ingredients in sauce pan, Bring to 
rolling boil and cook 30 seconds. Pour hot syrup mixture slowly over egg 
whites, heating constantly. When thoroughly beaten and cool, pour over filling 


of pie. Chill for several hours. 
Mrs. A. Clyde Roller 1962 


MACAROON PIE 


14 saltines. rolled 1 teaspoon almond extract 
1 cup sugar Salt 
14 dates. cut up 3 egg whites. beaten stiff 


VY eup chopped nuts 
1% teaspoon baking powder 


pped cream or ice cream 


Mix well all the ingredients except exe whites. Fold in egg whites. Bake in 
a well huttered tin, Serve with whipped eream or ice cream, 


Bake 20-30 minutes 350 


Mrs. Charles R. Fordyce 1929 
PECAN PIE 

1 cup broken pecan meats VY, teaspoon salt 

1 cup dark corn syrup 1 teaspoon vanilla 

3 eggs beaten , cup sugar 


Mix all ingredients. Pour into unbaked pie shell. 
Bake 40-50 minutes 375° 
Mrs. A. Gould Hatch Curtice 1919 
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- PIES 


PECAN PIE 
1 cup dark corn syrup 1 tablespoon butter 
V4 eup sugar 1 teaspoon vanilla 
S eggs ¥% cup crushed pecans 


Heat syrup and sugar until dissolved. Beat eggs and add butter and vanilla, 
Add to syrup and sugar mixture. Add pecans. Pour into one crust unbaked 
pie shell. 


Bake 40 minutes 425° 


Mrs. Samuel L, Russell 1924 
PEACH PIE 

4 or 5 peaches 1 cup sugar 

1 enp heavy cream ¥% teaspoon vanilla 

3 tablespoons flour 1 unbaked pie shell 


Place sliced peaches in pie shell. Mix cream, flour, sugar and vanilla and pour 
over peaches. 


Bake 10 minutes 450°; +40 minutes 350° Serves 6-8 
Mrs. B. R. Wetenhall Summelink 1860 


PEACH PARFAIT PIE 


314 cups sliced peaches, 1 pint vanilla or peach ice cream 
fresh or frozen 1 9.inch baked pastry shell 
1 package lemon-flavored gelatin ¥Y% cup heavy cream, whipped 


Y% eup cold water 

Add \4 cup of sugar to fresh peaches: let stand 20 minutes, Frozen peaches 
need no sugar. Drain peaches, reserving syrup: add water to syrup to make 1 
cup. Heat “Tiqui add gelatin and stir until dissolved. Add cold water. Cut 
ice eream in pices and add to hot liquid. Blend. Chill until partially con- 
gealed, Fold in peaches. Pour into pastry shell. Chill at least 1 hour. Garnish 
with whipped cream and peach slices. 


The horse trough at the Four Corners was removed 
in 1828 to make room for the Eagle Hotel. 


DESSERTS - PIES 


ORANGE GLACE PIE 


3 cups orange sections Orange juice 

(6 to 8 large oranges) ¥4 teaspoon grated orange peel 
3% cup sugar 1 9-inch ginger-wafer crust 
2Y, tablespoons cornstarch ¥, cup heavy cream, whipped 


Sprinkle orange sections with 14 cup sugar. Let stand 1 hour, Drain. Add 
more orange juice to liquid to make 1 cup. Combine remaining sugar and 
cornstarch. Add orange juice and peel. Cook, stirring constantly until thick 
and clear. Cool to room temperature. Spread a thin layer of glaze evenly on 
hottom of cooled crust. Arrange 2 cups drained, sweetened orange sections in 
crust. Spread glaze evenly over oranges. Arrange remaining orange sections 
in a spiral around edge of pie. Chill. Pile whipped cream in center. 


PIE DESSERT 


11 ounces cream cheese 1% cups sour cream 
2 eggs 6 tablespoons sugar 
¥% teaspoon vanilla 1 9-inch graham cracker crust 


2 cups sugar 


Blend cream cheese. eggs and vanilla in electric mixer. Add sugar gradually. 
Pour mixture into graham cracker crumb crust. Bake 20 minutes at 350°. 
Blend sour cream and sugar. Spread evenly over baked pic. Turn off oven. 
Return pie to oven for 4 minutes. Cool slightly. Chill about 3 hours. 


Serve plain or garnished with strawberries or pineapple. 


Mrs. E,. Rickon 
PIEPLANT PIE 
1 cup pieplant Pinch of salt 
2 egg yolks 1 cup milk 
1 cup sugar 2 egg whites 
1 tablespoon flour 4 tablespoons sugar 


Slice pieplant thin, Beat egg yolks slightly. Stir in sugar mixed with flour and 
salt. Add milk and pieplant. Pour into 8inch unbaked crust. 


Bake 10 minutes 450°; 45 minutes 325° 


Beat egg whites stiff but not dry. Beat in 4 tablespoons of sugar. Spread 
meringue on top of baked pie. 


Bake 12-15 minutes until brown 350° 
Mrs. William Wooden 1811 


PUMPKIN PIE 


1% cups canned pumpkin ¥, teaspoon salt 

1 cup sugar ¥, teaspoon ginger 

2 cups milk 1 teaspoon cinnamon 
1 egg 

Mix ingredients thoroughly. Pour into your favorite pastry shell. 

Bake 10 minutes 450°: 40-60 minutes 350° Makes 9-inch pie 
Mrs. Howard Van Rensslaer Palmer 1846 
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DESSERTS - PIES 


CHIFFON PUMPKIN PIE 


4 egg yolks 1 teaspoon cinnamon 

114 cups eanned pumpkin Y% cup milk : 
4 cup sugar l envelope unflayored gelatin 
Y teaspoon salt \% cup water 

4 teaspoon ginger 4 egg whites 

% teaspoon nutmeg ¥% cup sugar 


Mix first cight ingredients. Cook in double boiler until thick. Add gelatin 
which has been softened in cold water. Chill until mixture begins to set. Beat 
egg whites stiff but not dry. Beat in sugar. Fold into pumpkin mixture. Pile 
into your favorite crust. Excellent in gingersnap crumb crust. Chill. 


Serves 6-8 
RHUBARB BUTTERSCOTCH PIE 
Pastry for one crust 8-inch pie 3 tablespoons heavy cream 
3 cups chopped fresh rhubarh Pinch of salt 
Y% cup light brown sugar, packed 2 eggs, beaten 
3 ab teayouce flour 


Line pie plate with pastry and fill with chopped rhubarb, Combine remaining 
ingredients: spread over rhubarb, Bake. Serve with sweetened whipped 


450°; -25 minutes 350° 
Mrs. Lucien H. Coerse Stokes 1958 
BANBURY TARTS 
1 cup seedless raisins, chopped 1 egg 
VY, pound citron, chopped Juice and rind of 1 lemon 
1 cup sugar Juice and rind of 1 orange 
1 cup water 2 tablespoons flour 


above ingredients. Cook slowly until thick, Make day before 
using. Cut 4sinch rounds of your favorite pastry. Put a tablespoon of filling 
on one half of e circle, Moisten edges of crust with cold water; fold over 
and press edges together lightly with fork. Cut two slits in top to vent steam. 


Combine the 


Bake 20 minutes 350° Makes 12 tarts 
Mrs, Lawrence Meulendyke Wedle 1838 


Abelard Reynolds built his origi- 
nal Arcade in 1828, enclosing 
‘an interior shopping court, the 
antecedent of Midtown Plaza. 


AUNT MARTHA’S TARTS 


¥% cup boiling water 1 teaspoon baking powder 
1 cup lard Yy teaspoon salt 
S.cnpe'sifiod all-purpose flour 


Slowly pour boiling water over lard: stir until well blended, Set aside to cool. 
Sift flour, baking powder and salt together. Add to lard and water, Mix until 
blended, Chill. Roll out pastry and cut out tart shells, using 4-inch cutter. 
Shape inside shallow muffin tins, prick well with fork and refrigerate for at 
Jeast one hour before baking. 


Filling 
2 tablespoons butter 2 eggs 
2 cups brown sugar Y, cup raisins 
Vy teaspoon salt % cup walnuts 


Vo teaspoon cinnamon 


Mix melted butter. brown sugar. salt and cinnamon. Add the beaten eggs and 
raisins. Fill unbaked tart shells % full. Sprinkle chopped nut meats over the 
top. Serve with whipped cream, if desired. 


Bake 25 minutes 325° Makes 16 
Miss Loret Baker Sheil 1870 


CURRANT TARTS 


1 plain try recipe 1 egg 
1 cup dried currants 1% cup chopped nutmeats 
3 tablespoons butter Yy teaspoon vanilla 


1 cup light brown sugar 


Roll out pastry: eut with | 
currants in warm w 
Add rev ii 
shells w 


cookie cutter and line tiny muffin tins. Wash 
do drain. Cream butter and sugar, Beat in egg. 
ts and beat until bubbles form. Fill unbaked tart 
Bake until edges of pastry are brown. 


Bake 14-18 minutes 400° 
Mrs. John C. Mitchell 1920 


) mixture. 


GLAZED STRAWBERRY TARTS 


1 quart fresh strawberries, 24% tablespoons cornstarch 
washed and hulled 1, teaspoon salt 

1 cup water 1 tablespoon butter 

1 cup sugar 6 baked tart shells 


Crush 1 cup strawberries: add water and cook until soft. Strain. Mix sugar, 
cornstarch and salt; add to juice and bring to boiling point. Cook until clear 
and add butter. Arrange whole fresh berries in tart shells and spoon hot glaze 
over the fruit, being careful to coat it all. Cool. Serve garnished with sweet- 
ened whipped cream. If desired, a layer of er filling may be put in the tart 
shells before adding the strawberries and glaze. 


TAFFY TARTS 


1 plain pastry recipe 2 tablespoons melted butter 
1 egg well beaten 1 tablespoon milk 
1 cup brown sugar ¥4 cup nutmeats, coarsely chopped 


1 teaspoon vanilla 


Make plain pastry, and fit into 6 tart pans or large muffin pans. Mix remaining 
ingredients. Divide into the pans. 


Bake about 15 minutes 450° Makes 6 tarts 
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DESSERTS - PIES 


FRIED PIES 
2 cups all-purpose flour Y, cup cold water 
1 teaspoon salt 1 eup fruit for filling 
VY, cup shortening Sugar to taste 


Prepare pastry dough. Roll out on floured hoard to Y-inch thickness. Cut 
with a large cookie cutter, ahout 4 inches in diameter. On each round place 
114 tablespoons thick, sweetened, mashed fruit—peaches, prunes, apricots or 
applesauce. Moisten the edges with cold water, fold to make semi-circle, and 
press edges together. Fry in deep fat 370° until golden brown, Put on paper 
towels or brown paper. Shake confectioners’ sugar over them. 


Mrs. Walter Guldenschuh 1958 
MINCEMEAT 

Beef chuck or neck 1 tablespoon nutmeg 

2 quarts sweet cider ¥, tablespoon cloves 

Suet ¥ tablespoon allspice 

Raisins 1 jar grape or currant jelly 

Apples 1 jar marmalade 

2 tablespoons cinnamon Salt 


Simmer beef slowly. Remove fron: juice and let stand over night. Boil cider 
until reduced to one quart. Chop, do not grind, suet, raisins, apples and meat. 
Use proportion of 1 howl of meat to 1 bowl each of raisins and suet and 3 bowls 
apples. Add boiled cider, and remaining ingredients. Mix well and cook until 
suet is cooked. Seal in jars while hot. 


The Athenaeum (cultural so- 
ciety) opened the first lorge 
library in Rochester in 1829. 


DESSERTS - PUDDINGS 


ALMOND SQUARES 


1 tablespoon gelatin 3 egg whites 

¥4 cup cold water ¥, teaspoon yanilla 

Y% cup boiling water \4 pound macaroons 

% cup sugar % cup heavy cream, whipped 
Pinch of salt 10 maraschino cherries 


Soak gelatin in cold water. Dissolve in boiling water. Add sugar and salt. 
Chill. When partly congealed, add egg whites and vanilla. Beat until thick. 
Pour into flat pan to set, Place macaroons in slow oven to dry. Crumble. 
Cut pudding into squares and roll in crumbs. Serve with whipped eream and 
cherry garnish. 


Serves 10 

Alice Stewart Culver 1862 
EMERALD CHERRY CAKE 
ST. PATRICK’S 

4 eggs Y, cup cornstarch 
1 cup green Maraschino cherry syrup 2 tablespoons unflavored gelatin 
Y, cup lemon juice Y% cup green Maraschino cherries 
1 quart milk I package (16 halves) lady fingers 
Vy cup sugar 1 cup heavy cream 


Beat eggs. Add cherry syrup, lemon juice and milk. Add this gradually to a 
mixture of the sugar, cornstarch and gelatin. Heat to boiling over low heat, 
stirring constantly, Chill until slightly thickened. Fold in chopped cherries. 
Arrange lady finger halves around sides of 8-inch spring-form pan, Fill with 
cherry mixture. Chill until firm. Unmold. Serve with whipped cream 
garnished with green cherries. 


Mrs. B, Wilson Battey Norton 1905 


PRISM PARTY CAKE 
Part 1. 


3 packages flavored gelatin (different flavors and colors). Mix each one 
separately. To each package add 1 cup boiling water; stir until dissolved. 
Add ¥% cup cold water. Pour into three separate flat pans. Chill until set. 


Part 2. 


1 cup pineapple juice 1 package lemon-flavored gelatin 
Yy cup sugar % cup cold water 
1 pint heavy cream 


Combine pineapple juice and sugar. Bring to boil and add gelatin; stir until 
dissolved. Add cold water. Cool until partially congealed: beat until light. 
Fold in whipped cream. 


Part 3. 


When the pans of gelatin in Part 1 are set, cut the gelatin into 4-inch squares. 
Loosen carefully and fold squares into Part 2 mixture. 


Part 4. 
\, cup butter 10 graham crackers 


Melt butter. Add crushed graham crackers. Put mixture in the bottom (only) 
of a large buttered tube pan with removable bottom. Pour in the combined 
mixtures. Chill until firm. 


Serves 12 
Mrs. Dudley E. Clunies Mayer 1879 
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COFFEE JELLY 


4 tablespoons gelatin 2 cups sugar 
% cup cold water 4 cups strong coffee 
2 cups boiling water 1 cup cream. whipped 


Soak gelatin in cold water. Dissolve in boiling water. Add sugar and coffee. 
Strain. Pour into pan or serving dishes until set. Serve with whipped cream. 


Mrs. Lee Feenaughty Bristol 1837 


LEMON CREAM 


1 envelope gelatin 1 cup plus 1 tablespoon sugar 
2 tablespoons cold water ¥y cup lemon juice 

2 tablespoons boiling water 1 teaspoon grated lemon rind 
1 eggs 1 tablespoon sugar 


Whipped cream 


Soak gelatin in cold water. Dissolve in boiling water. Beat yolks and slowly 
add I cup plus | tablespoon sugar. Add lemon juice and rind; add to gelatin 
mixture. Mix well. Refrigerate until set. Beat egg whites stiff and add 1 
tablespoon sugar. Fold into gelatin mixture. Serve with whipped cream. 


Serves 8 

Mrs. Rochester H. Rogers 1818 
LIME FLUFF 

1 9-ounce can crushed pineapple 1 package lime-flavored gelatin 


Water 1 cup skim milk 


ld water to juice to make 1 cup. Heat liquid and dissolve 
tly thickened, Beat until flufly, Add milk gradually, 
Fold in pineapple. Pour into one-quart mold. Chill. 


Drain pineapple. 
» Chill un 
continuing to beat. 


Serves 6 
Mrs. Karl H. Hubbard Palmatier 1873 


Sam Patch made his total leap over the Genesee 
falls on Friday, the 13th of November 1829. 


MMI 
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APRICOT ICE 


1 No. 2 can apricot halves Whipped cream 
3 tablespoons lemon juice Green cherries 
16 large marshmallows 

Heat apricots and juice to boiling point. Mash apricots and add lemon juice 
and marshmallows. Beat until smooth. Pour into refrigerator tray and freeze 
without stirring, Top with whipped cream and green cherry. 


Mrs. Carey Brown 1930 


FRESH MINT SHERBET 


12 sprigs mint Pinch of salt 
1 cup boiling water 3 egg whites 
1 tablespoon cornstarch 1 cup sugar 
1 cup water 6 tablespoons lemon juice 


Green vegetable coloring 
Pour boiling water over mint. Cover and let stand until cold, Mix cornstarch 
with cold water and boil 5 minutes. Cool. Add sugar and lemon juice to 
stiffly heaten egg whites. Add cornstarch mixture and strained mint liquid. 
Tint lightly with a little green coloring. Pour into refrigerator tray. When 
half-frozen beat thoroughly and return to freezing unit. Freeze until firm. 


Mrs. W. S, Thomas 1946 


UNCLE’S ICE CREAM 


4 cups milk 1 tablespoon plain gelatin 
2 cups sugar 2 tablespoons water 
2 tablespoons cornstarch 1 quart heavy cream 


\, cup water 

Heat milk and sugar in double boiler. When hot. add cornstarch mixed with 
Y% cup water. Cook and stir until slightly thickened. Soften gelatin in 2 
tablespoons water and stir into hot mixture. Cool. Add cream. Freeze in 
hand-crank freezer. 


Makes 3 quarts 
Mrs. Robert R. France 1956 
AUNT LOUISE’S APPLE ROLL 
6 apples 4 teaspoons double-acting baking 
1% cups sugar powder 
2 cups water 4 tablespoons shortening 
2 cups all-purpose flour %4 cup milk 
Yy teaspoon salt Cinnamon 
2 tablespoons sugar Butter 


Chop apples. Mix 144 cups sugar and water in baking dish on top of stove 
and bring to a boil. While syrup is cooking, sift flour, salt, 2 tablespoons sugar 
and baking powder together. Cut in shortening and add milk. Roll 14-inch 
thick, Spread dough with apples and sprinkle with cinnamon and sugar. 
Roll, as for jelly roll and cut into slices. Drop into the hot syrup: dot each 
slice with butter and bake. Serve with whipped cream or butter sauce, or both. 


Bake 20 minutes 375" Serves 6 
BUTTER SAUCE 

1 cup brown sugar Y, cup butter 

1 tablespoon flour 114 cups boiling water 

Blend sugar and flour; add to remaining ingredients and cook until thick. 

Miss Pauline M. Holtz Kort 1860 
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APPLE CRISP 


6 large apples 34 teaspoon salt 

1 cup pastry flour 1 egg 

34 cup brown sugar Vy cup butter 

1 teaspoon double-acting baking VY teaspoon cinnamon 
powder 


Place peeled and diced apples in 2-quart casserole. Mix flour, sugar, baking 
powder, salt and egg: spread over apples. Pour melted butter over mixture and 
sprinkle with cinnamon. Bake. Serve hot with whipped cream. 


Bake 1 hour 350° 
Mrs, Harry May Pickford 1880 


CREPES SUZETTE 


64% tablespoons all-purpose flour 3 eggs 

% teaspoon salt 134 cups milk 
Sift together flour and salt. Beat eggs well and add milk. Add dry ingredients 
and beat until smooth, before using. Pour onto a hot griddle. When 
golden brown, turn carefully and brown on other side, Roll as a jelly roll and 
sprinkle with sugar. Serve with orange sauce. 


ORANGE SAUCE 


Y cup soft butter Juice of 3 oranges 
Yy cop powdered sugar 2 tablespoons rum flavoring 
2 tablespoons grated orange rind 


Cream butter, Beat in sugar and add orange rind and juice. Heat until 
syrupy. Add rum flavoring and pour over pancakes. 


Miss Nobby Baldwin collected 
recipes os well as verses from 
fond admirers in her autograph 
book. 
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CRUSTLESS APPLE PIE 


4 cups apples, thinly sliced Y, cup all-purpose flour 
Y, cup sugar Y% cup butter, melted 
1 cup brown sugar Y, teaspoon nutmeg 


Mix apples with 14 cup sugar. Place in 9-inch pie plate. Combine remaining 
ingredients and pat down over apples. Bake. Serve with whipped cream or 
hard sauce, if desired. 


Bake 1 hour — 325° Serves 6 
Mrs. Russell Bingeman Edgerton 1863 


YORKSHIRE APPLE PUDDING 


Yy pound biscuit mix 2 cups milk 
Pinch of salt 2 large apples 
2 eggs Y% cup butter 


Combine biscuit mix and salt. Beat eggs and 1 cup milk; add to dry ingre- 
dients and blend well, Stir in remaining milk and grated apples. Melt butter 
in 9x 9.inch cake pan. Pour in batter. Bake. Serve sprinkled with confec- 
ioners’ sugar or a sweet sauce. 


Bake 40 minutes 350° 
Mrs. Harry Cohalan 1920 


BLUEBERRY PUDDING 


Y% eup butter 2 cups all-purpose flour 
1 cup sugar V4 teaspoon nutmeg 
3 3 cups blueberries 


1 butter and sugar, Add heaten egg yolks. Add flour, saving a small 
lonring bluebe: Add stiffly beaten egg whites and nutmeg, 
Dredge blueberries in the reserved flour and fold into the batter, Bake in a 
tube cuke pan, Serve with hard sauce. 


Bake | hour 375° 


Mrs. Gilman Perkins Powers 1838 
DENVER CHOCOLATE PUDDING 

¥ cup sugar 2 tablespoons butter 

i cup all-purpose flour Yy cup milk 

2 teaspoons salt 1 teaspoon vanilla 


1 square chocolate 
Sift dry ingredients. Melt butter and chocolate together: add with remaining 
ingredients. Pour into a greased 9-inch square pan. Cover with the following 
mixture: 


TOPPING 


Y% cup brown sugar 1 cup water 
V4 cup sugar Whipped cream 
4 tablespoons cocoa 


Blend first three ingredients and sprinkle over hatter. Pour water over top of 
pudding: do not mix. Bake. Serve with whipped eream. 


Bake 40 minutes 325° 
Mrs. E. T. Boardman 1946 
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CARAMEL CORN FLAKES DESSERT 


1% cup milk Y% cup margarine 
114 cups brown sugar 6 cups cornflakes 
2 tablespoons corn syrup 


Mix milk, sugar. syrup and margarine. Cook to soft ball stage, stirring occa- 
sionally, Pour corn flakes in a large. buttered mixing bowl and add hot syrup. 
Mix, Pack lightly on bottom and sides of buttered sauce dishes. Use as a base 
for ice cream, puddings or canned fruits. 


Serves 8 
Mrs. Frank Weiland 1929 
COTTAGE PUDDING 
Y% cup butter 21% cups all-purpose flour 
% cup sugar 4 teaspoons baking powder 
1 ege VY, teaspoon salt 
1 cup milk 1 teaspoon vanilla 


Cream butter, sugar and egg. Sift dry ingredients together and add alternately 
with the milk to creamed mixture. Add vanilla. Pour into greased and floured 
9-inch square pan. Bake. Serve with lemon sauce. 


Bake 30 mioutes 350° 


LEMON SAUCE 


14 tablespoons cornstarch 1 teaspoon grated lemon rind 
1 cup water 2 tablespoons butter 
V4 cup sugar ¥, teaspoon nutmeg 


3 tablespoons lemon juice 
Blend cornstarch and water. Add remaining ingredients and cook until thick. 


Mrs, Susanna Parry 1914 


The Erie Canal and the water power of the Genesee 
falls made Rochester a milling center, the world’s 
leading Flour City in the 1830's and 1840's. 
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DATE PUDDING 


1 cup brown sugar 1 teaspoon vanilla 
1 cup water ¥% cup chopped nuts 

V4 teaspoon salt VY cup eut-up soft dates 
2 tablespoons cornstarch Whipped cream 


2 tablespoons water 


Mix sugar, water and salt. Bring to a boil, Mix cornstarch with 2 tablespoons 
water and add to the syrup. Cook until thickened, Add vanilla, dates and 
nuts. Chill. Serve with whipped cream. 


Mrs. Gordon K. Cameron 1925 


EASY DESSERT 


3 egg whites 1 teaspoon vanilla 

1 cup sugar ¥% eup chopped nuts 

V4 teaspoon double-acting baking 20 crushed round butter crackers 
powder Tee or whipped cream 


Beat egg whites stiff hut not dry: gradually add sugar. Fold in remaining in- 
gredients. Spread in lightly buttered 9-inch pie plate. Bake. Serve with ice 
cream or whipped cream. 

Bake 25 minutes 325° Serves 6 


Mrs. Lowell H, MacMillan Hathaway 1860 


EPLE KAKE 
(Norwegian Apple Cake) 
1 cup butter or other shortening 1 cup sugar 


1 hox (7 ounces) zwieback, 4-6 apples 
crushed 


Heat butter in a skillet until lightly browned. Mix zwieback and sugar and 
add browned butter. Place a layer of sliced apples in a greased casserole, then 
a layer of crumbs and repeat until casserole is filled, retaining enough erumbs to 
cover top. Mixture should be about 3-4 inches deep, Bake. Serve hot or cold, 


Bake 144 hours 350° Serves 6 


FRENCH PUDDING 


4 cups milk 3 tablespoons cornstarch 
V4 cup sugar 4. egg yolks 
Pinch of salt 1 teaspoon vanilla 


Heat 3 cups of milk, the sugar and salt in double boiler. Add cornstarch mixed 
with remaining milk. Cook and stir until thickened. Add beaten egg yolks. 
Cook two minutes. Add vanilla. Pour into casserole and top with meringue. 


MERINGUE 


4 egg whites Pinch of salt 
VY cup sugar Y, cup grated coconut 
J teaspoon lenion juice 


Beat egg whites until soft peaks form. Add sugar gradually. Add lemon juice. 
Spread mixture over pudding and bake. When cool sprinkle top with coconut. 


Bake 4-5 minutes 425° 
Mrs. L. T, Steadman Guenon 1821 
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FRUIT SALAD DESSERT 


I cup sugar 1 medium size can fruit cocktail 
1 cup all-purpose flour 1 egg 
2 teaspoons double-acting baking Y eup chopped nuts 

powder %4 cup brown sugar 


Pinch of salt 


Mix dry ingredients. Add fruit cocktail, beaten egg, and nuts. Pour into 
greased 9-inch square pan. Sprinkle with brown sugar. Serve with whipped 
cream. 


Bake 40 minutes 350° Serves 9 
Mrs. Gordon Brown Bickford 1879 


GRAPE-NUT PUDDING 


Y cup butter 1 cup milk 

1 cup sugar 3 tablespoons lemon juice 
2 ene yolks Pinch of salt 

3 tablespoons all-purpose flour 2 ege whites 


3 tablespoons grape-nuts 


Cream butter and sugar: add ey ee yolks, Add remaining ingredients, folding 
in ly beaten egg whites last. Set 2-quart baking dish in a pan of hot water 
and bake. Serve plain or with whipped cream. 


Bake 1 hour 375° 
Mrs. Elizabeth Small 1813 


HEAVENLY HASH 


34 cup orange juice 1 banana, sliced 
6 tablespoons lemon juice 1 cup pineapple tidbits, drained 
2 eggs Y cup cial marshmallows 


Y cup sugar Y% cup chopped walnuts 

Y, cup heavy cream 

ice, sugar and beaten eggs. Cook over hot water until slightly thickened. 
and fold into the heavy cream, whipped. When ready to serve, blend 
with the remaining ingredients. Other fruits as fresh seedless grapes, apples 
or pears may be used. 


Mrs. C. €. Burritt Malloy 1909 
meen rt 


Overlooking the canal southeast 
of Rochester stood the Spring- 
house, already a favorite dining 
stop for travelers by canal and 
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INDIAN PUDDING 


Take off the cream from the milk of last night, 
The hot fire will cause it to foam up all right, 
Then stir in meal, it should be rather thin, 

Salt it and spice it, and pour the cream in, 
Cup full of sweetning with raisins a pound. 
Then with the pudding stick, make it fly round, 
It should not be hurried, but boil all o’er, 

And stay in the oven three hours, or more. 


5 cups milk ¥, teaspoon cinnamon 
% cup dark molasses Y, teaspoon nutmeg 
\ cup sugar Y% cup butter 

Y% cup yellow cornmeal 1 cup raisins 


1 teaspoon salt 


Scald 4 cups of the milk. Add molasses, sugar. cornmeal. salt and spices. Add 
butter and raisins. Cook over hot water for 20 minutes, or until mixture thick- 
ens, stirring constantly. Turn into a 9 x 13-inch baking dish: add remaining 
cold milk, but do not stir. 


Bake 3 hours 300° Serves 10 
Mrs. L. T. Steadman Genung 1821 


ITALIAN CREAM 
Custard 


2 eggs 1 teaspoon cornstarch 
4 tablespoons sugar 1 quart milk 


r. Cook and 


Combine beaten eggs, sugar, cornstarch and milk in double boi 
stir until slightly thickened. 


Meringue 
6 egg whites ¥4 cup confectioners’ sugar 
1 teaspoon lemon juice Jelly 


Beat egg whites and lemon juice until frothy. Add sugar gradually and beat 
until stiff, 


Pour custard into individual serving dishes. Put a mound of meringue on top. 
Garnish with jelly. 
Serves 8 
NELL LEMON PUDDING 
2 tablespoons butter 2 cups bread crumbs 
1 cup sugar 4 cups milk 
4 egg yolks I teaspoon grated lemon rind 


Cream butter, sugar and egg yolks, Add bread erumbs, milk and lemon rind. 
Beat well. Pour into a buttered sserole and bake. Ten minutes 
before pudding is done, remove from oven and top with meringue. 


Bake 40 minutes 350° 


MERINGUE 
4 ege whites VY cup sugar 
3 tablespoons lemon juice 


Beat egg whites until stiff but not dry. Gradually add sugar and lemon juice. 
Bake pudding and meringue until golden. about 10 minutes, 


Mrs. Raymond C. Keople Carter 1826 
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ORANGE PUDDING 


ated orange rind 


1 cup sugar 1 teaspoon #1 
1 tablespoon butter 1 teaspoon salt 
2 eges + cups milk 
\% cup cracker crumbs (14 saltines) 


14 cup orange juice V 


~ butter and egss. Add orange juice, rind, salt and milk. Blend 
Set pudding dish in a pan of hot water. 


Cream su 
in cracker 


Bake 45 minutes 350 
Mrs. Marian Bradley Baker Bradley 1850 


umbs 


RHUBARB PUDDING 


114 pounds rhubarb or 2 packages 3 cups day-old-bread crumbs 
frozen rhubarb Y{ teaspoon cinnamon 
1 cup sugar. less if using frozen 1, teaspoon cloves 
rhubarb 4 cup butter 
\ cup raisins VY, cup water 


Allow to stand. Mix together 
le place a layer of fruit, 
er. 


Dice rhabarh and mix with sugar and raisins 
bread crumbs, spices and melted butter. In a easser 
then a layer of crumbs, reps layers. Add w 


Bake 45-60 minutes 375 
M. Francis Thompson 1910 


RHUBARB PUDDING 


3 cups rhubarb V4, teaspoon salt 

1 cup sugar 2 tablespoons 

114 tablespoons all-purpose flour Y eup shor 

114 teaspoons cinnamon 1 egg 

I cup all-purpose flour 3 tablespoons milk 
2 teaspoons double-acting baking 


powder 


Sprinkle with 
gredi Cut in short- 
to fit over rhubarb. 


in 8-inch bak 
Sift dry 


Roll do 
Bake 25 minutes 350 Serves 4 


Ruth L. Johnson 1820 


Cut rhubarb in Linch pieces: 
114 tablespoons flou 
add beaten egg m 


Rochester, which received its first City Chorter 
in 1834, elected Jonathon Child, son-in-law 
of Colonel Rochester, as its first mayor. 
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LADY LEE PUDDING 


1 teaspoon soda 1 cup suet, chopped fine 
1 cup milk 1 cup raisins, currants and citron, 
1 cup molasses mixed 


214 cups all-purpose flour 


Dissolve soda in milk and add remaining ingredients, Place in tightly covered 
pudding mold. Steam 3 hours. Serve hot, 


Virginia Jeffrey Smith Jeffrey 1840 


POOR MAN’S RICE PUDDING 


4 cups milk Y teaspoon salt 
4 cup uncooked rice Tteaspoon grated lemon rind 
Vy cup sugar 


Combine all ingredients in a 2-quart casserole, Bake, Stir three times during 
the first hour of cooking. Serve cold. 


Bake 2 hours 300° 
John H. Kitchen Montgomery 1820 


ROLY POLY PUDDIN 


1 cup all-purpose flour 2 tablespoons milk 
p all-purr r , T 
2 teaspoons double-acting baking 2 tablespoons butter 
rs iz i 
powder VY eup black currant or Damson 
Vy teaspoon salt plum jam 
4 P 


2 tablespoons shortening 


Sift dry ingredients together and cut in shortening, Add milk, Roll out dough 
Yy-ineh thick. Spread with soft hutter and then with jam. Roll up like jelly 
roll and steam 4 hour, Serve with sauce. 


SAUCE 
1 tablespoon cornstarch 2 tablespoons butter 
V% cup sugar Y, teaspoon nutmeg 
1 cup water Vy teaspoon vanilla 


Combine cornstarch and sugar and mix with a small amount of the water. 
Heat remainder of water and slowly add cornstarch mixture. Boil 5 minutes, 
stirring constantly, Remove from heat and add butter, nutmeg and vanilla. 


Mrs, James Angelo Newcomb 1808 


SNOW PUDDING 


3 tablespoons cornstarch 2 cups milk 
\4 teaspoon salt 3 whites 
Y cup water 1 teaspoon lemon or vanilla flavoring 


Mix cornstarch and salt with cold water; stir into heated milk in double 
boiler. Cook until thickened, stirring constantly. Remove from heat and fold 
in the beaten egg whites, Add flavoring. Chill. Serve with hot sauce. 


Serves 6 
SAUCE 
3 egg yolks 1 teaspoon hutter 
1 cup sugar Pinch of salt 
1 cup water 1 teaspoon lemon or vanilla flavoring 


Beat egg yolks; stir in remaining ingredients, Cook in double boiler until 
thickened, stirring constantly. Serve hot. 


Mrs. Floyd Feasel 1923 
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POTS de CREME 


1 package sweet chocolate 6 egg yolks 
114 cups light cream 1 teaspoon vanilla 


VY cup sugar 
Melt chocolate in the cream over hot water. Add sugar and stir gradually into 
the beaten eae yolks. Cook until slightly thickened, about seven minutes. Add 
vanilla, Chill thorou, 


Serves 6 
Mrs, Howerd Klein Jefferson 1915 
SNOWBALL PUDDING 
1 tablespoon. gelatin Vy cup sugar 
Y% cup cold water 1 pint heavy cream 
| cup boiling water 1 large angel food cake 
2 tablespoons lemon juice Y4 cup coconut 


1 cup orange juice 


Soften gelatin in cold water. Dissolve in hot water. Cool. Add lemon juice, 
and sugar. When nearly set, add "% pint of heavy cream, whipped. 
el food cake i rin a bow! which has been 
in mixture and repeat layers 


of I thoroughly. Turn out on a plate at serving time 
and frost with the re pint of cream, whipped. Sprinkle with coco- 
nut. 

Serves 12 
Grace H. Beck Quinby 1834 

GRANDMA ADAMS CHOCOLATE SOUFFLE 

2 squares chocolate Y, cup sugar 
1 tablespoon butter Y% cup milk 
2 tablespoons all-purpose flour Whipped cream 
} oxgs 


Melt butter and chocolate together. Blend in flour. Beat egg yolks with 
sugar until light. Add to chocolate mixture. Add milk. Beat all together 
and fold into stiffly beaten egg whites. Pour into well-buttered casserole. 
Bake. Serve immediately with whipped cream. 


Bake 20-25 minutes 325° 
Miss Hester Adams 1876 


A prosperous miller, Ben- 
jamin Compbell, built o 
gracious mansion on 
Troup Street in 1835. 
It was later acquired by 
Chancellor Whittlesey 
whose fomily lived there 
until 1937, when it be- 
came the headquarters of 
the Landmark. Society 
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BURNHAM PUDDING 


14 cup butter 4¥, squares chocolate 

1 cup sugar 1 cup flour 

2 eggs 2 teaspoons baking powder 
1 teaspoon vanilla 1 cup milk 


« yolks, vanilla and cooled melted choco- 
together; add to creamed mixture alter- 


whites, Steam in greased mold 214 hours, 


Cream butter and sugar. Beat in ¢ 
late, Sift flour and baking powde: 
nately with milk. Fold in beaten eg 
Serve with following sauce. 


BURNHAM SAUCE 


2 eggs Y, pint heavy cream 
1 cup powdered sugar 


up sugar and beat until stiff. 
am. Blend mixtures lightly. 


Separate eggs. Beat egg whites: gradually add 
Beat yolks with 14 cup sugar until light. Beat 
Do not cook. Serve cold. 


Mrs. Kenneth H. Field Ellwanger 1832 


STEAMED CHOCOLATE PUDDING 


2 squares chocolate V4 teaspoon soda 

4 tablespoons butter 11% cups all-purpose flour 
1 cup sugar 1 teaspoon cream of tartar 
1 egy : Y% teaspoon salt 

1 teaspoon vanilla 34 cup milk 


Melt chocolate with butter, Add sugar, egg and vanilla, Sift dry ingredients 
together and add with milk to choco xture. Place in a grease od I-quart 
mold and steam 114 hours. Serve with sauce. 


Serves 6-8 


SAUCE 


2 eggs % cup nielted butter 
1 cup sugar 1 cup cream, whipped 


Beat eggs. sugar and butter. Fold in whipped cream. 
Mrs. F. R. Bristol Henry 1883 


CHOCOLATE STEAMED PUDDING 


1 egg 3 teaspoons double-acting baking 
Y cup sugar powder 

2 squares chocolate 4 teaspoon salt 

2 cups all-purpose flour 1 cup milk 


Beat egy and sugar: add melted chocolate. Sift dry ingredients and add alter- 
nately with 1 to creamed mixture. Pour into a buttered 114-quart mold, 
Cover tightly and steam: | hour. Serve hot with sauce, 


SAUCE 


2 tablespoons butter 2 eggs 
1 cup sugar less 2 tablespoons 


Cream butter and sugar thoroughly; add beaten egg yolks. Fold in beaten 
whites. 


Mrs. Herbert H. Whatford Thirkettle 1800's 
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PLUM PUDDING 


3 cups all-purpose flour teaspoon double-acting baking 
1 teaspoon cinnamon powder 


1 teaspoon cloves 1 teaspoon soda 

Vy teaspoon nutmeg 1 cup raisins 

Vy teaspoon salt 1 cup milk 

\% cup sugar 1 cup molasses 
1 cup suet 


Sift dry ingredients and mix with raisins. Combine milk and molasses; add 
to dry ingredients. Add finely chopped suet. Pour into greased pudding molds. 
Cover tightly and steam 3 hours. Serve with your favorite sauce. 


Helen C. Ellwanger Brooks 1796 


SUET PUDDING 


cup milk 

cup light molasses 

cup ground beef suet 

cup chopped seeded raisins 


2Y, cups unsifted pastry flour 
V4 teaspoon sal 
\, teaspoon cinnamon 
1 teaspoon soda 


Add milk mixed with molasses. Stir in 
mold for three hours. To reheat, 


Sift flour, salt. cinnamon and soda. 
suet and raisins. Steam 
steam 1 hour. 


LEM SAUCE 


4 cup sugar 1% tablespoons lemon juice or 
1 tablespoon cornstarch Vy teaspoon Jemon extract 

1 cup boi water Pinch of salt 

1 tablespoon butter Yy teaspoon nutmeg 


. Gradually add boiling water. Boil 
ve from fire and add remaining ingre- 


Blend sugar and cornstarch thorou 
5 minutes, stirring constantly, Re 
dients, 


Mrs. Roy Archer Waffle 1842 


When Rochester opened its first railroad to Batavia in 
1837, the first engine was brought in on @ canal boat. 


MECEG 


wae JE 
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CHRISTMAS PUDDING 


5 eggs 2 pounds secded raisins 
2 cups sugar 1 pound currants 
2 cups dry bread, ground 4 pound candied lemon peel 
2 cups all-purpose flour Y, pound candied orange peel 
2 teaspoons double-acting baking 4 pound citron 

powder 1 pound ground suet 
Vy teaspoon nutmeg 3 tablespoons lemon juice 
3 teaspoons cinnamon 1 teaspoon grated lemon rind 
Vy teaspoon salt %4 cup milk (approximately) 


Beat eggs: add sugar and bread crumbs. Sift dry ingredients and mix with 
the fruit and peels. Add to egg mixture. Add suet, lemon juice and lenion 
rind. Add just enough milk to ‘make a very stiff batter. Steam in well-greased, 
covered pudding molds for five to seven hours. Coffee tins make good pudding 
molds, Serve hot. 


Mrs. Glenn I, Brown Coulling 1843 


SUET PUDDING 


214 cups all-purpose flour 1 eup chopped raisins or 
I teaspoon soda 1 cup chopped prunes 

VY, teaspoon salt Y cup thinly sliced citron 
Y% teaspoon cinnamon 1 cup ground suet 

¥Y, teaspoon nutmeg 1 cup milk 

1 cup currants 1 cup molasses 


Sift together the dry ingredients. Wash chopped fruit in boiling water and 
dry thoroughly. Add fruit to flour mixture. Add suet, milk and molasses. 
Beat thoroughly, Place in buttered pudding mold and steam 3 hours. It 
may also be steamed in custard cups, if desired. 


SAUCE 
1 cup butter Y cup cream 
2 cups sugar 2 teaspoons vanilla or fruit juice 
3 eges Y% cup boiling water 


Cream butter: add sugar and beat until light. Add well beaten eggs, cream 
and flavoring. At serving time. add boiling water, stir and heat just enough 
to blend snioothly in top of double boiler. The sauce should be thick like 
cream. 


Mrs. Charles Witherspoon Booth 1838 
APPLE TORTE 
2 eggs Y% teaspoon salt 
1% cups sugar 2 cups diced apples 
% cup all-purpose flour 1 teaspoon vanilla 
2 teaspoons double-acting baking 1 cup chopped nuts 
powder Whipped cream or ice cream 


Beat eggs; add sugar. Add sifted dry ingredients, apples and vanilla. Pour in 
greased 8x 10-inch pan. Sprinkle nuts on top. Bake. Serve with ice cream or 
whipped cream. 


Bake 45 minutes 350° 
Mrs. John Wenrich Angle 1818 
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DATE TORTE 
2 eggs 14% tablespoons all-purpose flour 
1 cup sugar 1 teaspoon double-acting baking 
1 cup dates. cut op powder 
1 cup chopped walnuts Whipped cream or ice cream 


Separate eggs, Beat yolks with sugar, Sift baking powder with flour and mix 
with dates and nuts. Add to egg mixture. Fold in stiffly heaten egg whites. 
Pour into greased 9-inch square pan. Bake. Serve with whipped cream or ice 
cream, Preheat oven 375°, turn to 300° as soon as torte is placed in oven. 


Bake 30-40 minutes 


Mrs, Allan H. Candee 1928 
DATE TORTE 

2 eggs 1 tablespoon all-purpose flour 

1 cup sugar 1 cup pecan halves 

1 cup milk 1 tablespoon butter 

1 cup dates Whipped cream 


Beat eggs; add sugar and milk. Mix cut-up dates with flour and add to egg 
mixture. Add melted butter and pecan halves. Pour into greased 9-inch 
square pan. Bake. Serve with whipped cream, This is a soft, custard-type 
torte. 


Bake 30 minutes 350° 


Mrs. Dwight Van de Vate 1850 
RHUBARB TORTE 

1 cup flour 1 cup brown sugar 

4 tablespoons butter 2 eggs 

Y% cup (1 cup less 2 tablespoons) Pinch of salt 
brown sugar 2 tablespoons flour 

Pinch of salt 2 egg whites 

2¥, cups fresh rhubarb VY cup sugar 


Mix first four ingredients. Press onto bottom of 9-inch square pan. Bake 25 
minutes 350°, Cut rhubarb into I-inch lengths. Add sugar, well heaten cays, 
salt and flour. Pour into baked crust. Bake 30 minutes 350°. Beat egg 
whites stiff hut not dry: add sugar. Place meringue on top of rhubarb and 
crust. 


Bake 10 minutes 350° Serves 8 
Note: Ice cream or whipped cream may be substituted for meringue. 


Mrs, Lloyd A. Peterson 1961 


cape ect nor sues 
In 1838 Silas O. Smith built 

mansion on Eost Avenue at the [ Milhaod 
edge of the wood. A gift to F——— 
the Rochester Historical Society 
in 1941, it is still known as 
“WOODSIDE”, 


DESSERTS - PUDDINGS 


FRAU SACHER’S TORTE 


¥, cup butter 1 teaspoon vanilla 

34 cup sugar 2 cups all-purpose flour 
6 egg yolks 6 egg whites 

6 ounces semi-sweet chocolate Apricot jam 


Chocolate butter frosting 


Cream the butter until it’s light and fluffy, 
Add sugar and beat ‘til it’s blended enough, 
Then the egg yolks; beat after each one. 

Next add the chocolate; ain't cooking fun? 
Then whip the egg whites, and fold in the batter, 
And sift in the flour with nary a splatter. 
Bake in a spring-form pan, if you please, 
Paper lined or well-greased. 

In a moderate oven, 350 degrees. 

Apricot jam on top, to enthrall 

And chocolate frosting to cover it all. 

Then serve on Weihnachts - Feste Night 

For real Viennese Gemutlichkeit. 


Bake 30-40 minutes 350° 
Mrs. Richard M. Moore 1880 


MARSHMALLOW SAUCE FOR GINGER BREAD 


1 cup sugar 1 dozen marshmallows 
VY, cup water 


Cook sugar and water together for 5 minutes. Cut marshmallows in quarters 
and add, Heat and stir until sauce is smooth, Serve warm. 


MRS. GALBRITH’S LEMON BUTTER 


4 tablespoons butter Juice of 3 lemons 
1 cup sugar 1 tablespoon lemon rind 
3 eggs 


Combine butter, sugar, eggs and lemon juice in double boiler and cook until 
mixture thickens. Add grated rind. Ideal with lady fingers. Will keep one 
week in refrigerator. Makes 1 pint 


ORANGE SAUCE 


2 eggs Juice of 4 lemon 
1 cup sugar ¥, pint heavy cream 
Juice and rind of 1 orange 


Beat eggs, sugar, juices, and rind. Cook and stir in top of double boiler until 
thickened. Chill. Fold in whipped cream, Serve on angel food, orange 
chiffon or any plain cake. 


PUDDING SAUCE 


VY cup sugar Salt 
3 tablespoons cornstarch 2 cups boiling water 
2 tablespoons butter 1 tablespoon vinegar or lemon juice 


Cream first four ingredients together in sauce pan, While stirring add boiling 
water and cook until thickened. Continue to cook for 2 additional minutes. 
Flavor with vinegar or fresh lemon juice. 
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CANDY 


CARAMELS 
2% cups brown sugar 1 can sw condensed milk 
1 white corn syrup 1 teaspoon vanilla 
VY, pound butter 


edients in a heavy skillet or Dutch oven. Bring to a boil, 
or 240° on andy thermometer, 
to buttered pans. Cool. Cut into 


Place first four i 
and boil for 25 minutes to the soft ball sta 
stirring constantly. Add vanilla. Pour 
squares and wrap in waxed paper. 


Mrs, James P. Collinge 1951 


CHOCOLATE FUDGE 


2 squares of chocolate cut 2 tablespoons butter 
in pieces Dash of salt 

% cup milk 1 teaspoon vanilla 

2 cups sugar Nutm 


Put chocolat and milk in s pan over low flame. Stir until mixture 
starts to boil. Cover for 2 minutes. Rem r, insert thermometer and 
continue cooking until thermometer reaches 230° exactly. Remove from fire, 
add butter and vanilla and let stand until thermometer registers 110°. Beat 


and pour on waxed paper. 


A. Marjorie Taylor Badger 1838 


MAINE FUDGE 


2 cups sugar 1 tablespoon butter 
2 squares chocolate 1 teaspoon vanilla 
Vy eup milk ¥4 cup nutmeats 
Mixing and stirring before ing is very important in this recipe. Put 


(heavy al s cooking time). 
Use medium flame 
irst be sure by testing 
with spoon that mixture is not sticking. Start timing at this point and boil 4 
minutes. Remove from heat. Have buttered tin ready and when very cool 
mix in butter, vanilla and nuts. This will need very little beating. When 
it begins to harden remove from pan and knead. Press in greased tin when 
smooth. Fudge never hardens. Store in refrigerator. 


Mrs. Philip R. Burrill Bohachek 1875 


sugar in medium wei 
Shave chocolate and 1 


In 1838 Jonathan Child 
built the largest mansion 
in the Flour City. Still 
standing on Washington 
Street, it now serves the 
Bureau of Municipal Re- 
search. 


lit ii 


Heep 


CANDY 


MOLASSES CANDY 


1 cup molasses 1 tablespoon vinegar 
2 cups brown sugar V4 cup cold water 


Combine ingredients. Boil to soft ball stage. Dissolve 14 teaspoon soda in 
a little hot water and add to candy. Boil until a few drops in cold water beeome 
brittle. This when pulled well. glistens like gold. Rub butter on your hands 
hefore pulling; put a little on tins to keep from sticking, 


Mrs, Joseph Harris Mathews 1825 


GENESEE VALLEY MOLASSES PEANUT CANDY 


2 cups molasses 1 tablespoon butter 
1 cop brown sugar 1 tablespoon vinegar 


Combine ingredients. Cook until eandy is brittle when dropped into cold 
water. Pour over peanuts which have been placed in a buttered pan. While 
it is still warm, cut into blocks, 


Mrs. Joseph Harris Mathews 1825 


CHOCOLATE PEANUT FUDGE BRITTLE 


2 cups sugar 1 package (6 ounces) chocolate chips 
1 cup light corn syrup 2 tablespoons butter 

1 teaspoon salt 1 can (7% ounces) salted peanuts 
4 cup water 1 teaspoon vanilla 


Mix sugar, syrup, salt and water in a saucepan. Cook over moderate heat 
stirring constantly until mixture boils. Cover and boil two minutes, Uncover 
and cook without stirring until candy reaches 290° on a candy thermometer, 
or until a few drops tested in cold water separate into thin threads which are 
hard but not brittle. Remove from heat and stir in. r i ingredients, 
Work quickly. Spread a th r of brittle on two ed cookie sheets and 
Jet stand until cool, Break into pieces. 


Makes about 2 pounds 
Mrs. Walter Guldenschuh 1958 


POPCORN BALLS 
1 cup molasses \ teaspoon cream of tartar 
1 cup brown sugar Butter 
1 tablespoon vinegar 


Combine ingredients except butter. Cook until a little of the mixture dropped 
in cold water clicks against the cup. Pour over a big pan of freshly popped 
corn, Stir well. Butter hands and form into balls. Wrap in saran wrap or foil. 


Mrs. Stanley Benton Beischer 1848 


DUTCH TAFFY 


“Sucker Spec” 


2 cups sugar Y, teaspoon salt 
Y% cup cold water 1 tablespoon vinegar 


1 tablespoon butter 


Combine ingredients in a sauce pan. Place over flame and boil without 
stirring until a teaspoonful dropped on a buttered saucer hardens when cool, 
Allow contents of pan to brown slightly. Pour on a well buttered pie tin 
the larger the better. As candy hardens on the edge turn toward the center 
with a knife, until it is ready to pull. Pull as long as possible. Stretch into 
long pieces. Cut with a knife or scissors. Place in a candy jar and put a 
teaspoon of sugar over it, to keep it from sticking. 


Mrs. Roy C. Archer Decker 1873 
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ENTREES 


BEEF BOURGUIGN 


2 pounds beef 1% cups water 
2 tablespoons butter 2 carrots, sliced 
Y, pound small onions 2 shallots 

T teaspoon flour 1 clove garlic 


Salt and pepper 


Brown cubed beef and onions separately in butter. Place in casserole. Add 
flour, seasonings and water to skillet, stirring to remove all browned particles. 
Pour over meat. Add vegetables. Cover and simmer on top of stove or bake in 
300° oven until meat is tender, approximately 2-3 hours. Serves 4-6 


Mrs. K. Q. Shedd 1870 


BEEF AND WILD RICE CASSEROLE 


1 cup wild rice Vy teaspoon salt 

1 can consomme \ teaspoon pepper 

1 large can mushroom pieces 3 tablespoons onion 

Y teaspoon celery salt 3 tablespoons butter 

Y% teaspoon onion salt 1 pound ground beef 

Yy teaspoon garlic salt 1 small bay leaf 

Y, teaspoon paprika Ys teaspoon hickory seasoning 


Wash rice and cook in boiling, salted water until tender. Drain. Add con- 
somme, mushrooms with liquid and seasonings. Saute onion in butter; add 
beef and brown. Blend all ingredients and bake in covered casserole, adding 
more consomme to keep mixture from becoming dry. 


Bake 14 hours 325° 
Girl Scouts of Rochester and Monroe County 
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ENTREES 


CORNED BEEF 


5 pounds beef brisket or round VY teaspoon saltpeter 
5 tablespoons salt 1 gallon cold water 
3 tablespoons brown sugar 


Rub blended seasonings into meat and cover with water. Cover container and 
refrigerate for 3 days, turning meat every day. Cook slowly in same liquid 
until tender. Let cool in liquid and reheat before serving. 


Mrs, Russell Bingeman Edgerton 1849 


SAVORY BEEF ON NOODLES 


2 tablespoons shortening 1 can water 

2 onions Salt 

VY pound ground beef Pepper 

1 can condensed tomato soup Cooked noodles or rice 


Melt shortening and saute chopped onion until transparent. Add meat and 
brown, Add soup, water and seasonings. Simmer 20-25 minutes. Serve over 
noodles or rice. 


BEEF STROGANOFF 


14 pounds lean beef 1 clove garlic 

Y% cup flour 2 tablespoons flour 

1 teaspoon salt 1 cup beef bouillon 

VY cup fat 1 tablespoon Worcestershire sauce 
i medium onion 1 cup sour cream 

I 4-ounce can mushrooms Cooked rice, noodles, or toast 


Cut beef in Yy-ineh strips and dredge in seasoned flour. Brown meat in fat. 
Push beef to one side and saute chopped onion, drained mushrooms and 
minced garlic. Push to one side and add flour. Stir in bouillon and Worcester- 
shire sauce. Cook until thickened, Simmer until beef is tender, about 10 
minutes. Add sour cream and cook only until thoroughly heated. Serve on 
rice, noodles, or toast. 


Irene Muntz Hoefler 1863 


EASY BEEF STROGANOFF 


¥% pound beef tenderloin or top VY can consomme 

round Pinch dry mustard 
Flour VY pint sour cream 
Salt and pepper ¥, pound mushrooms 
Butter 1 onion 


Cut beef in 14-inch thick strips. Place between sheets of waxed paper and 
pound until thin. Dredge in seasoned flour. Brown in butter. Remove meat. 
Saute diced onion and sliced mushrooms and cook 4 minutes. Add consomme 
and mustard to skillet. When heated, pour into bowl with sour cream, Put 
meat in baking dish. Add onions, mushrooms and cream mixture. Bake 
covered. Remove cover at end of baking time to brown. 


Bake 45 minutes 350° Serves 2-4 
Mrs. K. Q. Shedd 1870 
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BEEF A LA STROGANOFF 


14 pounds top round of beef 
2 tablespoons butter 

Y% pound mushrooms 

I tablespoon flour 


ut b ross the g 


in into pieces I-inch long and width of 4 
in butter, Cook slowly, covered, for 15 minutes. Add sl 
cook 10 minutes longer. Place meat and mushrooms in top of double boi 
add flour to pan juices. Add bouillon and sour er 


1 beef bouillon cube 

Vy cup water 

\, pint sour cream 

1 teaspoon monosodium glutamate 


Salt and pepper 


pencil. Brown 
J mushrooms and 
rand 
onings, Pour 


n. Add se 


this sauce over meat and simmer 10 minutes longer. Serve over rice. 


Mrs. Henry C, Mills 


HAMBURG C: 


ounces wide noodles 
tablespoon salad oil 
tablespoon onion 

pound ground beef 
tablespoon butter 

\% teaspoon garlic salt 

Salt and pepper 

Oregano 

2 8-ounce cans tomato sauce 


ee mt 60 


Cook noodles in boiling salted water, adding salad o 
i r. Add seasonings and tomato sauce and simmer. Combine next 
In buttered 2-quart casserole spread half the noodles, cover with 


in bu 
ingre 


nt 


Serves 4 
1935 


SROLE 


1 cup cottage cheese 

1 8-ounce package cream cheese 
Y, cup Parmesan cheese 

4 cup sour cream 

¥, eup green onions 

1 tablespoon green pey 
2 tablespoons butter 

1 Mozzarella cheese 


Brown onion and beef 
six 


cheese mixture, add remainder of noodles, pour over 2 tablespoons melted butter 
and add hamburger mixture. Slice Mozzarella cheese thinly over top. 


Bake 20-30 minutes 350° 


Mrs, Clayton T. Stewart 


Clarkson 1850 


Meyer Greentree from Germany 
was one of the pioneers of the 
clothing industry ot Rochester 
in the 1840’s, 
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ENTREES 


COMPANY CASSEROLE 


\% pound noodles VY can corn 

5 large onions 1 quart tomatoes 
Shortening Dash cayenne pepper 
1 pound ground beef Salt and pepper 

Y% pound mild cheese Buttered crumbs 


24 stuffed olives 


Cook noodles. and drain. Brown sliced onions in fat and add meat made into 
small balls. Saute until cooked. Add grated cheese, sliced olives. corn, tomatoes 
and seasonings. Pour into casserole and top with buttered crumbs. 


Bake 1 hour — 350° Serves 8 
Mrs. Bernard J. Flaherty, Jr. Longyear 1850 
SAUERBRATEN 
3 pounds beef round or ramp, 1 medium carrot, chopped 
cut thick 1 stalk celery, chopped 
1 teaspoon salt 114 cups red wine vinegar 
\4 teaspoon pepper 21% cups water 
4 bay leaves Y, cup butter 

8 whole cloves Ginger gravy 


1 large onion, sliced 


Sprinkle meat with salt and pepper. Place in deep earthenware crock or oven- 
ware glass dish with all spices and vegetables. Pour boiling vinegar and water 
eat. Let cool. Cover and refrigerate at least 48 hours, turning the 
meat twice a day. When ready to cook, remove meat from marinade and dry 
with paper towels. Melt butter in Duteh oven or kettle and brown meat 
slowly. Strain the marinade and pour over meat. Cover tightly and simmer 
slowly for 244 to 3 hours or until fork tender. Remove meat to hot platter, 
Slice and serve hot with gingersnap gravy. 


Makes 6 servings 


GINGERSNAP GRAVY 
2 tablespoons sugar 3% cup gingersnap crumbs 


14 cups marinade Y% cup sour cream 
Vy cup water 


Stir sugar in heavy skillet until melted and golden brown. Stir in heated 
marinade and water. Add gingersnap crumbs and stir until gravy thickens. 
Blend in sour cream and season to taste. 


Makes 2 cups 
Mrs, James Cox 1957 
TENDER SWISS STEAK 
2 pounds round steak l-inch thick 1 cup water 
Y, cup flour 2 tablespoons Worcestershire sauce 
11% teaspoons salt 1 small onion 
Y, teaspoon pepper 1 bay leaf 


3 tablespoons fat 


Mix flour and seasonings, and sprinkle over meat. Pound meat until all flour 
is used. Heat fat in large skillet with tight fitting lid. Brown meat, add water, 
Worcestershire sauce, chopped onion and bay leaf. Cover tightly and simmer 
14-2 hours, turning once during cooking time. 
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ENTREES 


CHEESE CROQUETTES 


1 cup hot cream sauce Y, teaspoon salt 

2 ege yolks Pinch of pepper 

1 tablespoon cream Pinch of nutmeg 

1 pound American cheese Fine bread crumbs 
1 egg 


To the cream sauce, add egg yolks beaten with cream and diced cheese, Cook 
in double boiler until cheese is melted and thoroughly blended, Add season. 
ings. Refrigerate. Form into croquettes. Roll in bread crumbs, dip in beaten 
egg, and roll again in bread crumbs. Fry in deep fat until golden brown. 


Mrs, Buell P. Mills 


CHEESE FONDUE 


1 cup milk 1 tablespoon butter 
3 slices bread VY teaspoon salt 
4 pound mild cheese 3 eggs 


Pour hot milk over crumbled bread. Add diced ch 


, melted butter, salt 
and egg yolks. Fold in stiffly-beaten egg whites. Pour into greased casserole, 
Bake uncovered. A cup of diced ham or cooked shrimp may be added for 
variation, 


Bake 25-30 minutes 350° 


EASY CHEESE FONDUE 


4 slices bread 2 eggs 

1 tablespoon butter 2 cups milk 

4 pound cheese Y, teaspoon salt 

Y teaspoon dry mustard Y, teaspoon pepper 


Butter hread and cut slices in half. Place bread in shallow, oblong baking 
dish and sprinkle diced cheese and mustard over bread. Beat cggs, milk and 
seasonings and pour over bread. This may be prepared an hour before baking. 
For variation, 1 cup diced ham, chopped shrimp, or drained, flaked tuna may 
be added on top of the cheese. 


Bake 30 minutes 350° Serves 4 
Mrs. John H. Wunrow 1953 


Leonard Jerome, grandfather of 
Britain's Winston Churchill, 
lived in Rochester as a young 
mon in the late 1840's, 
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ENTREES 


CHEESE SOUFFLE 


2 tablespoons butter 1 cup milk 
2 tablespoons flour 3 eggs 
\% teaspoon salt 1 cup cheese 


Y, teaspoon paprika 


Melt butter: blend in flour and seasonings, Add milk and cook until thickened, 
Add well-beaten egg yolks and grated cheese. Cook over low heat until cheese 
is melted, Allow to cool and add stiffly-heaten egg whites. Pour in ungreased 
L4-quart ¢ 


Bake | hour 350° 
Mrs. Marie Jackson Diederich 1867 


CHEESE SOUFFLE 


3 tablespoons butter 1 cup cheese 
3 tablespoons flour 3 eggs 
1 cup milk Vy teaspoon salt 


Melt butter, blend in flour, add milk and cook until thickened. Add diced 
cheese and beater # yolks. Stir until cheese is melted. Add salt and stiffly- 
heaten egg white: Mcsie into ungreased 1'%4-quart casserole, placed in pan of 
hot water, Bake. Serve immediately, 

Bake 45 minutes 350° Serves 4 


Mrs. John R. Williams, Sr. Rafter 1882 


CHEESE STRATA 


12 slices bread 2% cups milk 
4 pound cheese 1 teaspoon salt 
2 eggs ¥Y, teaspoon pepper 


a greased loaf pan with 6 slices bread. Add sliced cheese and top with 
nder of bread. Beat eggs. add milk and seasonings and pour over bread. 
and store in refrigerator for several hours or over night. Bake un- 
covered, 


Bake 25 minutes 400° 


Trene Muntz Hoefler 1863 
DRIED BEEF RAREBIT 

\ enp dried beef Y, cup cheese 

2 tablespoons butter 4 eggs 

Y can tomatoes Buttered toast 


Cook dried beef in melted butter for 5 minutes. Add tomatoes and heat. Add 
diced cheese. When cheese is melted, add well-beaten eggs and stir over low heat 
until thickened, Serve on buttered toast. 


Serves 4 
Miss Ruth M. VanDeWalle 1860 
WELSH RAREBIT 
1 tablespoon flour 1 teaspoon Worcestershire sauce 
VY ean tomato soup ¥4 pound cheese 
Y teaspoon salt 2 eups milk 


Blend flour into tomato soup with salt and Worcestershire sauce. Cook in 
double boiler. Add grated cheese and heat. Add milk slowly and bring to 
serying temperature. Serve immediately, over toast. 


Isabel Bennett Lindsay Stewart 1862 
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ENTREES 


CHICKEN BREASTS SUPREME 


4 chicken breasts Pepper 
Flour Nutmeg 
6 tablespoons butter Salt 
ablespoons flour 14 pound fresh mushrooms or 
P' AP 
p chicken broth 1 small can mushrooms 
cup heavy cream 1 egg yolk 


Remove bones and skin from uncooked chicken breasts. Separate the small 
fillets from the large ones and pound them all very thin between sheets of wax 
paper. Dredge with ‘oned flour. Brown in butter about three minutes on 
each side. Remove chicken to platter and keep warm. Remove fat from 
skillet, wipe skillet clean and return 2 tablespoons of the clear fat. Blend 


until thickened, Add seasonings and sauteed mushrooms, Mix 
1 tablespoon of the sauce with egg yolk and add to the sauce and reheat. 
Do not let it come to a boil, Pass this sauce with the chicken breasts. 


Mrs. Joachim W. Mueller 1958 


CORN CRISP CHICKEN 


1 chicken, cut up 1 teaspoon monosodium glutamate 
V4 cup evaporated milk 1 teaspoon salt 
i cup corn flake crumbs V4 teaspoon pepper 


3; roll in seasoned corn flake mixture. Bake in shallow 
um foil. 


Dip chicken in milk 
pan, lined with alumi 


Bake 1 hour 350° 


FARM-FRIED CHICKEN 


Three 3-pound chickens Salt and pepper 
Flour 2 pounds butter 


Dredge chicken pieces in seasoned flour. Place chicken in fryer with butter. 
Cover and cook half hour, turning once. Remove from heat and baste with 
more butter and let stand 10 minutes, covered, Remove from fryer and serve 
with cream gravy. 


Newport House 


The first gas lights were lit on Rochester streets in 1848 
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CHICKEN DIVAN 


6 chicken breasts 2 cups medium white sauce 

2 cups water Y% cup Hollandaise sauce 

1 tablespoon salt ¥ teaspoon salt 

Celery leaves 2 tablespoons sherry flavoring 

1 medium onion 1 teaspoon Worcestershire sauce 
2 pounds fresh broccoli or 1 cup Parmesan cheese 

2 packages frozen broccoli VY cup whipping cream 


Simmer chicken in water with salt, celery leaves and quartered onion until 
tender, Cool. Remove skin and bones and slice chicken. Separate broccoli 
into flowerets and cook in boiling water until barely tender, Make white 
sauce with half milk and half chicken broth. Combine white sauce, Holland- 
aise sauce, 34 teaspoon salt, sherry flavoring and Worcestershire sauce. Butter 
a large shallow casserole and arrange the broccoli spears spoke fashion around 
the edge, placing remainder in center of the dish. Sprinkle with half the grated 
cheese. Arrange sli chicken on top. Whip eream and fold into combined 
sauces; spoon over chicken and top with remaining cheese. After baking, place 


under the broiler for about 5 minutes to brown lightly. 
Bake 20 minutes 400° Serves 6-8 
Mrs, Roger Austin O'Neill 1780 


PAPRIKA CHICKEN 


(Paprikasesirke) 
1 3-pound chicken 1 teaspoon salt 
2 onions 1 cup sour cream 
3 tablespoons fat Noodles 


L tablespoon paprika 


Cut chicken into serving pie Brown chopped onion lightly in fat. Add 
paprika and chicken. Sprinkle with salt. Cover and cook slowly about | hour, 
or until tender. Pour eream over chicken and heat for one minute, only. 
Serve with freshly cooked noodles. 


Serves 6 
Mrs. Enid Knapp Botsford Sinclair 1850 
CHICKEN AND HAM CASSEROLE 
4 chicken breasts 2 onions 
1 cup flour 1 tablespoon parsley 
1 tablespoon salt Y, teaspoon mace 
1 teaspoon pepper L-eup chicken broth 
14 teaspoons savory 2 teaspoons light brown sugar 
Y, cup butter V4 cup orange juice 
8 boiled ham 1 package frozen peas 


1 pound mushrooms 


Dredge chicken breasts. split in halves, in seasoned flour. Brown in butter. 
Drain on paper toweling. Roll slices of boiled ham (not cut too thin) and 
fasten with toothpicks, Brown ham rolls in fat in the pan and drain on paper. 
Sante chopped fouaHicoks tn aaine pas.addinw mote hotter, if nedemaey. Add 
chopped onions, minced parsley, mace, chicken broth, brown sugar and orange 
juice. Cook gently for 5 minutes. Remove toothpicks from ham rolls and 
arrange with chicken breasts in deep casserole. Pour onion and mushroom 
mixture over all, Cover tightly with foil, Remove foil the last 15 minutes of 
baking time and baste. Add frozen peas and baste frequently the last fifteen 
minutes of baking time. 


Bake 114 hours 325° 
Mrs. Raymond N. Ball 1850 
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ENTREES 


CHICKEN TERRAPIN 


3 eggs 1 cup cream 

114 tablespoons flour 114 cups cooked chicken, turkey or veal 
1 teaspoon dry mustard 3 tablespoons sherry flavoring, optional 
24 tablespoons soft butter Patty shells, toast, or rice 


1 teaspoon salt 


Hard cook eggs and rub yolks into a paste with the flour, mustard, butter 
and salt, Add hot cream and cook until it bubbles. Add diced meat and 
diced egg whites. When thoroughly heated, add sherry flavoring, if desired, 
and serve immediately on toast or rice or in patty shells, 


Serves 34 
Mrs. Russell Bingeman Edgerton 1863 
HOT TURKEY SALAD SOUFFLE 
12 slices bread Dash of pepper 
4 cups diced cooked turkey 1 cup mayonnaise 
1 cup chopped onion 4 eggs 
1 cup chopped green pepper 3 cups milk 
(optional) 2 cans condensed cream mushroom 
1 cup chopped celery soup 
1 teaspoon salt 1 cup shredded sharp cheese 


Cube 4 slices bread and place in bottom of 16 x 16x 2-inch baking dish. Com- 
hine turkey, onion, green pepper, celery, seasoning and mayonnaise. Spoon 
over bread cubes. Trim crusts from remaining bread and arrange over top. 


Combine beaten eggs with milk and pour over all. Cover and chill about 
1 hour or overnight. Spoon soup over top. During last few minutes of 
haking sprinkle cheese over top, 

Bake 1 hour or until set 325° Serves 12-14 
Mrs. Elizabeth Champney 1926 


SUPHOT’S CHICKEN 


2 frying chickens 1 tablespoon salt 

1 clove garlic 2 teaspoons pepper 

Y cup soy sauce 3 teaspoons monosodium glutamate 
3 tablespoons sugar 6 tablespoons water 


Place chicken pieces in roaster, Dice garlic fine and mix with remaining in- 
gredients. Pour sauce over chicken. Baste chicken every half hour during 
baking. 


Bake 114 hours 350° 
Mrs. George W. Jones, Jr. 1868 


The University of Roch- 
ester had its stort in an 
old tovern on Buffalo 
(now West Main) Street 
in 1850 ond remained 
there until 1861, when it 
moved into Anderson 
Hall on the Prince Street 
Campus. 


ENTREES 


CHICKEN CASSEROLE 


2 cups cooked chicken, diced 1 tablespoon lemon juice 

1 cup celery. chopped Y, cup chicken broth or water 
1 medium onion, chopped 2 hard-cooked eggs 

1 can cream of chicken soup 1 small can pimiento 

2 cups cooked rice ¥, cup salad dressing 


Vy teaspoon salt 2 cups crushed potato chips 
2 F Pp’ 
or diced buttered bread 


Combine first three ingredients with undiluted soup. Add next seven ingredi- 
ents. Pour into three-quart casserole and top with potato chips or bread cubes. 


Bake 25-30 minutes 350° Serves 8-10 
Mrs, Warren Atkinson 1936 


CHICKEN AND RICE CASSEROLE 


1 cup cooked chicken Pinch of pepper 

1 cup celery 1 teaspoon lemon juice 
Y% cup walnuts % cup mayonnaise 

11% cups cooked rice VY cup water 

1 medium onion 3 hard-cooked eggs 

I can cream of chicken soup 2 cups potato chips 


Vy teaspoon salt 


Combine diced chicken. diced celery. chopped nuts, rice. chopped onion, soup, 
salt. pepper and lemon juice. Mix mayonnaise and water and add to the mix- 
ture. Gradually stir in sliced eggs. Place mixture in well-buttered baking dish 
and top with crushed potato chips. 


Bake 20-25 minutes 350° 


Mrs. Sherman White Mausnest 1803 


SCALLOPED CHICKEN 


1 5-pound chicken 1 teaspoon thyme 
1 carrot 1 teaspoon salt 
1 onion 1 teaspoon poultry seasoning 
2 teaspoons salt Y, teaspoon pepper 
2 quarts water 6 tablespoons chicken broth 
114 loaves day-old bread 1 eup chicken fat and butter 
\ cup butter 1 cup flour 
6 sprigs parsley 4 cups chicken broth 
6 celery tops 1 cup milk 
6 scallions 2 teaspoons salt 
4 eggs 


Cook chicken with carrot. onion, salt and water for 214 hours. Put skin 
through grinder. Crumble bread. Melt butter in skillet. and add chopped 
parsley, celery, scallions, and thyme. Cook 5 minutes and mix with crumbs. 
Add salt, poultry seasoning and 6 tablespoons chicken broth. Make sauce by 
melting chicken fat and butter, stirring in flour and adding broth and milk. Cook 
until thickened. Add salt. Add a little of the hot sauce to beaten eggs and 
then stir eggs into hot mixture and cook three minutes. Add ground chicken 
skin. Grease a 10 x 8 x 2-inch casserole and place stuffing on bottom; add 
half of the sauce, the cut-up chicken and the remaining sauce. Top with 
buttered crumbs, 


Bake 30 minutes 375° Serves 10-12 
Mrs. Seward Moot 1958 
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ENTREES 


SWEET AND SOUR CHICKEN 


1 3-pound frying chicken 1 teaspoon soy sauce 

1 teaspoon monosodiu tamate 2 teaspoons cornstarch 

L 13-0un pineapple chunks poon cold water 

1 cup harbeeue sauce V4 green peppec 

1 can mandarin orange sections 
aschino cherries 


Sprinkle chicke rs wi glutamate in shallow baking 
pan, skin s . 

add to basic ba j It, ginger a re. Blend corn- 
starch with cold ‘ : 's. Brush chicken 


with this n " ,. chic! i ing ba’ 


orange sections and erry ha ii . Heat and pour over 
chieken the last 5 mi 


Bake | hour 350 Serve 4-5 
BASIC BARBECUE SAUCE 

do mustard 1 teaspoon hot pepper sauce 
" I cup vinegar 

Blend together thoroughly. Cover, without refrigeration, 

Mrs. B. Wilson Battey Norton 1905 

HOT CHICKEN SALAD 

2 cups diced chicken 1 cup mayonnaise 

1 cup celery 2 tablespoons lemon juice 

Y cup almonds V4 cup grated cheese 

4 teaspoon salt 1 cup potato chips 


2 teaspoons onion Chinese Noodles 


Mix first 8 ingredients together. Place in a 2-quart casserole. Top with 
crumbled potato chips, Bake. Serve over Chinese noodles. 


Bake 30 minutes 350° Serves 6-8 
Mrs. Elliott Woodhull 1946 


The great Barnum brought Jenny Lind, The Swedish Nightingale” 
to Rochester in 1851 to sing ot Corinthion Hall. 


107 


ENT! 


PAELLA 
1 chicken, cut up 2 14-ounce cans minced clams 
I clove garlic 1 teaspoon salt 
\ cup olive oil 1 teaspoon paprika 
144 cups raw long-grained rice 1 pound shelled and deveined raw 
1 pound sweet Italian sausage shrimp 
I green pepper 4 tomatoes 
| large onion 1 pound peas 
1 14-ounce can chicken broth 1 4-ounce can pimientos 


Brown chicken and minced garlic in olive oil in large fi 
Stir in rice and saute until rice is golden. Add sausage, sliced l-inch thick, 
chopped green pepper and onion, 7 minutes and stir in chicken 
broth, clams with juice and seasoning. r and cook 10 minutes. Layer 
chicken, mixture, shrimp, sliced tomatoes. peas and diced pimientos in a 
3-quart casserole. ish with more diced pimientos, a spri 
ling of paprika ly stea shells, if you wish. 
Serve from the erole at the table, with thick slices of crusty bread. 


Bake about | hour 375° 
Mrs. Harold J. Brennan 1859 


ing pan. Remove. 


DRESSING FOR CHICKEN OR TURKEY 


2 loaves dry bread 2 teaspoons poultry seasoning 
% pound butter 2 teaspoons rubbed sage 

6 celery stalks Pepper 

I large onion Salt 


Break bread finely. Melt ¥% pound butter and saute finely chopped celery and 
onion. Melt remaining 14 pound of butter and blend all ingredients. Using 
hands, lift and fluff the mixture for 15 minutes. Dry inside of fowl and fill 
cavity loosely with dressing. Any left over dressing miay be baked in casserole 
for 30-35 minutes at 350°. This will stuff a l4-pound turkey. 


IRISH STUFFING FOR POULTRY 


4 cups pumpernickle cubes 6 cooked potatoes 

6 medium onions 1 pint oysters, undrained 
3 cups celery Salt and pepper 

6 beaten eggs Hot water or stock 


Combine bread cubes, finely chopped onion and celery. Add eggs, diced 

b pped onic celery, Be 
potatoes, oysters. seasonings and enough liquid to moisten. Toss gently to mix. 
Allow 1 cup stuffing for each pound of poultry or game. 


Mrs. John H. Dailey Barkley 1905 
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BAKED EGG AND CHEESE 


\ teaspoon butter Salt 
I slice process cheese Pepper 
1 egg 1 teaspoon cream 


Butter custard cup and line with cheese slice. Drop whole egg in cup. Sprinkle 
with salt and pepper. Add cream, 


ce 20 minutes 350° Serves 1 
Miss Helen F. Pettengill 1915 
EGG BALLS 
2 hard-cooked eggs Yy teaspoon melted butter 
Few grains paprika I raw egg yolk 

Y, teaspoon salt Flour 
Butter 


ly-chopped egg whites, 


Ruh hard-cooked eg yolks through sieve. Add 
ne in small balls, roll 


seasonings, melted butter and raw e ‘olk to bind. S| 
in flour, and saute in butter. 


QUAKER OMELET 


3 eggs Y cup milk 
1, tablespoon cornstarch 11% tablespoons butter 
VY) teaspoon salt 


Separate eggs. Beat togeth exe yolks, cornstarch, salt and milk. Add butter 
to hot frying pan. Pour ixture and cover, Cook over medium heat 
until eggs are nearly set in the center. Pour in egg whites beaten to a 
stiff froth. Cover elosely and cook 6 to 8 minutes. Fold double and serve 
on hot platter. 


Serves 2 
Mrs. Erik Hans Krause Bowman 1826 


Daniel Webster addressed 
crowd in the Reynolds Arcade 
at 10 a. m. on May 23, 1851. 
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ENTREES 


EGG CUTLETS 


5 egas Ym teaspoon pepper 
1 tablespoon parsley 1 teaspoon salt 
¥4 teaspoon onion juice Fine bread crumbs 


chop very fine. Add to chopped parsley, onion juice, salt, 
. Mix and chill. Form into small cutlets. Dip 
. and in fine crumbs, Drop into deep fat and 
cook until golden eos, Serve with the following sauce. 


SAUCE 


4 tablespoons flour \, teaspoon pepper 
114 cups milk ¥, cup cooked fresh peas 
Vy teaspoon salt 


Hard cook 3 exg: 


Blend flour with milk and seasonings. Cook until thickened. Add peas. 
Miss M. Louise Kelly Watts 1828 


EGG AND POTATO CASSEROLE 
(RAKOTT KRUMPLI) 


2 pounds potatoes \% pint sour cream 
4 eggs 4 cup butter 
Bread crumbs 1 teaspoon salt 


Peel and slice. Hard cook eggs. Peel and 
slice. Ina but nkle some bread erur la layer of sliced 
pation, and a Add 2 tablespoons of the cream. dot with 


butter and sprinkle with salt. Repeat layers. Top with crumbs. 


Boil potatoes in their ja 


Bake 30 minntes 350° 
Mrs. Laszlo Pokorny 1957 


SPANISH EGGS 


2 cups uncooked noodles Y% pound American cheese 
1% cup onion \ cup butter 

VY, cup green pepper Y cup flour 

3 tablespoons fat Vy teaspoon salt 

244 cups tomatoes 6 hard-cooked eggs 


salted water until tender. Drain. Saute chopped 
Add tomatoes and simmer 10 
Melt butter. blend in flour and salt; stir into 
antil thi ed. Place half of the cooked noodles in 
3 sliced eggs and half of the tomato mixture. Re- 


minutes, 
tomato mi 
a 2-quart ea 


peat layers, 
Bake 25 minutes 350° Serves 6-8 
Mrs. George W. Jones, Jr. 1868 
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ENTREES 


DEVILED CRAB 


1 614-ounce can crabmeat ¥% teaspoon pepper 

Vy cup cream \% teaspoon Worcestershire sauce 
\, cup milk 1 chopped pimiento 

Vy teaspoon salt 2 teaspoons butter 

Y, teaspoon dry mustard TY, cups bread cubes 


Combine all ingredien cup bread cubes and butter for topping. 
Fill four 5-inch erab shells or small baking dishes. Dot with butter and sprinkle 
with bread crumbs. 


Bake 20-25 minutes 375° Serves 4 
Diane Sutton Dennison 1927 
FISKEGRATEN' 

(Fish Souffle) 

7 tablespoons butter or margarine 2 cups milk 
7 tablespoons flour 4 eggs 
% teaspoon salt 2 cups flaked cooked fish 


2 tablespoons buttered bread crumbs 


Melt butter, blend in flour, salt, pepper and s Add milk gradually, stirring 
constantly and cook until thickened. Cook over very low heat an additional 5 
minutes. Separate eggs. and add beaten egg yolks and fish. Fold in stiffly- 
aten egg whites. Pour into greased casserole; cover with bread crumbs, 
Set in pan of hot water and bake until firm to touch. 


Bake 45-60 minutes 350° Serves 6 


LOBSTER NEWBURG 


%4 tablespoon flour 
Y, teaspoon salt 

Y teaspoon Tabasco sauce 
Y cup light cream 

Pastry shells 


Dice lobster. Saute mushrooms in butter. Add lobster, milk and sherry flavor- 
ing, Simmer 3 minutes. Beat eg ks with flour and seasonings: add cream. 
es. Serve in warm pastry shells, 


Add lobster mixture and simmer 5 minu 


ENTREES: 


LOBSTER MOONAY 


\ cup butter 

5 tablespoons flour 

2 cups milk 

\4 teaspoon pepper 

1 teaspoon salt 

2 teaspoons soy sauce 
1 cup Swiss cheese 


Y, cup light cream 

2 5-ounce cans lobster 

1 5-ounce can water chestnuts 
¥, cup green pepper 

2 1-pound cans bean sprouts 
¥% eup chow mein noodles 

1 tablespoon butter 


Melt butter in heavy skillet, stir in flour, gradually add milk and seasonings. 


Cook until thickened, stirring constantly. 
cream, Cook until cheese melts. 


‘Add soy sauce, grated cheese, and 
Rinse bean sprouts and drain. Combine 


flaked lobster, thinly sliced chestnuts, slivered green pepper and bean sprouts 
with cheese sauce. Fill huttered 1Y-quart casserole; top with noodles and 


dot with butter. 
Bake 25 minutes 350° 
Mrs. Clayton T. Stewart 


Clarkson 1850 


NEW ENGLAND LOBSTER CASSEROLE 


3 cups lobster meat 
1 can mushroom soup 
Y% teaspoon salt 


\4 teaspoon pepper 
3 tablogpcnins butter 
Buttered crumbs 


Mix all ingredients in one-quart casserole and top with buttered crumbs, After 


baking, broil for 5 minutes. 
Bake 20 minutes 350° 
Mrs, A, Gould Hatch 


Curtice 1919 


ESCALLOPED OYSTERS 


1% cups cracker crumbs 
1 pint oysters 
Y, pound butter 


Salt 

Pepper 

2 tablespoons milk 

2 tablespoons oyster liquid 


Place a layer of rolled crackers in bottom of buttered baking dish. Add a 
layer of drained oysters. Season with salt and pepper and dot with butter. 
Continue layers until all ingredients are used. Pour liquids over casserole. 


Bake 30 minutes 450° 
Mrs. Henry Likly 


Serves 4 
1850 


CLUB HOUSE OYSTERS 


1 tablespoon butter 

1 tablespoon flour 

Vy teaspoon dry mustard 
¥4 teaspoon paprika 

1 teaspoon chopped parsley 
Vy teaspoon salt 


1 teaspoon lemon juice 

1 teaspoon Worcestershire sauce 
1 teaspoon tomato catsup 

1 cup oyster liquid 

1 pint oysters 

Buttered toast 


Melt butter in double boiler and blend in flour. Add remaining ingredients 
and cook until oysters are plump. Serve hot on buttered toast. 


Mrs. Richard A. Worrell 
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1887 


ENTREES 


SALMON LOAF 


I large can salmon Y, teaspoon paprika 
2 eggs 2 tablespoons lemon juice 
Y, cup hot milk 1 tablespoon grated onion 
Vy cup eracker crumbs Y teaspoon salt 


YA teaspoon pepper 
Mix ingredients and bake in bread tin placed in pan of hot water. 


Bake | hour 350° 
Miss Mary Jane Vallance 1820 


STEAMED SALMON 


1 whole 7-pound salmon 3 sprigs parsley 
Salt 2 teaspoons salt 

Lemon juice Y, teaspoon cayenne pepper 
2 celery stalks 2 tablespoons vinegar 

Y, bay leaf 2 quarts water 


Rub salmon with salt and lemon juice. Make bouillon with remaining ingre- 
dients and simmer 5 minutes. Place fish, wrapped in cheese cloth, on rack in 
covered roaster with bouillon. Steam in oven, Remove chcese cloth and 
skin. Serve with caper sauce, sour-cream cucumbers and cress, 


Steam 70 minutes 325° Serves 10 


CAPER SAUCE 


VY) cup mayonnaise Y, teaspoon caper juice 
Y cup prepared mustard Capers 


Mix first three ingredients, Sprinkle capers on top. 
Mrs, Warren J. Frost 1812 


Susan B. Anthony, the leader 
of the women’s rights forces in 
the 1850's, is the only Roch- 
esterion to win admittance te 
the Hall of Fame. 


ENTREES 


CALIFORNIA SEAFOOD 


Y cup butter 3 cups milk 

V4 cup all-purpose flour 1 6-ounce package Gruyere cheese 
2 teaspoons prepared mustard ¥% cup ripe olives, sliced 

1 tablespoon grated onion 1 6-ounce can crab meat 

V4 teaspoon paprika 1 6-ounce can lobster 

1 tablespoon Worcestershire sauce 1 pound fresh shrimp or 

Vy teaspoon salt 2 7¥4-ounce cans shrimp 

Dash of pepper 1 avocado pear 


1 tablespoon lemon juice 


Melt butter and stir in next seven ingredients. Add milk and cook until 
thickened, Add cheese and stir until melted. Add olives and seafood. Pour 
into a 2-quart casserole and refrigerate. Bake uncovered. Five minutes before 
end of baking time, top with peeled and sliced avocado, brushed with lemon 
juice. 

Bake 30 minutes 350° Serves 6 
Mrs. W. S. Thomas 1946 


SEAFOOD CASSEROLE 


\y pound cleaned shrimp ¥, teaspoon onion salt 

Y pound crabmeat Vy teaspoon Worcestershire sauce 
iV, pound lobster meat Dash of pepper 

Thick cream sauce Yy pound eiahrount 

Y tablespoon celery salt Buttered crumbs 


Add seafood to cream sauce. Add seasonings and sauted mushrooms. Pour 
into casserole and top with buttered crumbs. Canned seafood may he substi- 
tuted, 


Bake 20 minutes 350° 
Mrs. T, Chester Baxter 1959 


SEAFOOD CASSEROLE 


1 can cream of cheese soup 1 4Y%4-ounce can shrimp 
Y% cup milk 1 cup cooked macaroni rings 
1 7-ounce can tuna fish 1 cup potato chips 


Thin soup with milk. Combine with fish and macaroni, Add salt and pepper 
to taste, Put in greased baking dish: top with erushed potato chips. 


Bake 30 minutes 350° 
Ruth L. Johnson 1820 


SEAFOOD CASSEROLE 


1 cup shrimp 1 teaspoon Worcestershire sauce 
1 cup crab meat Y, teaspoon salt 

Y, cup minced onion \4 teaspoon pepper 

1 cup diced celery 1% cup bread crumbs 

24 cup mayonnaise 2 tablespoons melted butter 


Mix first eight ingredients. Place in well-buttered casserole. Combine crumbs 
and butter; spread on top of casserole. 


Bake 40 minutes 350° 
Miss Martha Ralston Blaesi 1853 


14 


BAKED SEAFOOD SALAD 


1 cup shrimp Vy eup mayonnaise 
1 cup crabmeat 1 teaspoon Worcestershire sauce 
VY cup green pepper \% teaspoon salt 

4 cup onion V4 teaspoon pepper 

1 cup celery Y% cup buttered bread crumbs 


Cut cleaned shrimp in half lengthwise and combine with crabmeat. Add diced 
vegetables. Blend mayonnaise with seasonings and add to fish mixture, Pour 
into casserole and top with crumbs. 


Bake 40 minutes 350° 
Miss Minnie Ann Booth Schmidt 1882 


SHRIMP FOR TWO 


‘l_ can shrimp 1¥, teaspoons Worcestershire sauce 
14 tablespoons butter Y% teaspoon salt 

2 tablespoons flour ¥% teaspoon paprika 

1 cup milk Y teaspoon grated onion 

Y teaspoon dry mustard 2 hard-cooked eggs 

Dash oF Tabasco sauce Buttered bread crumbs 


Wash shrimp and cut in half. Make a white sauce of butter, flour, milk and 
seasonings. Add shrimp and chopped eggs. Pour in baking dish and top with 
buttered crumbs, 


Bake 20-25 minutes 350° Serves 2 
Mrs. Henry H. Stebbins Robinson 1871 


BAKED STUFFED SHRIMP - PUBLICK HOUSE 


16 large shrimp V, teaspoon paprika 
¥, pound seallops I tablespoon grated Parmesan cheese 
Y% cup eracker meal 4 tablespoons melted butter 


2 tablespoons crushed potato chips 

Split shrimp on the underside and devein, Stuff with chopped scallops and 
cover with topping made by blending remaining ingredients. 

Bake 15-20 minutes 350° Serves 4 


Treadway Inn 


Frederick Douglass, editor and 
publisher of the NORTH STAR 
(1847-1858), became the leod- 
ing spokesman of the Negro 
roce in Americo. 


ENTREES 


BUTTERFLY SHRIMP 


Raw shrimp Melted butter 
Fresh lemon juice Paprika 
Garlic salt 


it deveined raw shrimp down the middle, dip in lemon juice, sprinkle with 
garlic salt and brush with melted butter, Sprinkle with paprika. Broil 20 
minutes; brush generously with melted butter. 


Schindler's Restaurant 


SHRIMP CASSEROLE 


6 deviled eggs 4 tablespoons flour 

can shrimp 4 tablespoons butter 

V4 pound s 1 mushrooms or 2 cups milk 

I can mushroo: Y, pound sharp cheese, grated 
Potato chips or bread crumbs 


Place eggs. shrimp and mushrooms in casserole. Blend flour and butter and 
add milk. Cook until t ened. Add cheese. stirring until it melts. Pour 
sauce over ingredie: casserole and top with potato chips or bread crumbs. 


Bake 25-30 minutes 350° 
Mrs. Clarence Curtice Bickford 1876 


CURRIED SHRIMP 


2 cans frozen shrimp soup V4 teaspoon eurry powder 
2 cans whole small shrimp Pinch of salt 
Y, cup milk Cooked rice 


Combine ingredients, Heat gently. Serve over cooked rice. To give more 
flavor to rier. cook it in water drained from shrimp. 


SHRIMP LOAF 


2 eggs 2 tablespoons parsley 
1 cup milk 2 tablespoons onion 
3 eups soft bread crumbs Y% teaspoon salt 

2 cups canned shrimp f teaspoon pepper 


eat eggs: combine with milk, Add bread crumbs, shredded shrimp. choppec 
Beat eg I th milk, Add bread bs, shredded shrimp. chopped 
parsley and onion, and seasonings. Bake in buttered loaf pan. Serve with 
urilled tom: nto pea sauce, 


Bake 45 minutes 350° Serves 6 


PIMIENTO PEA SAUCE 


4 tablespoons butter 1 teaspoon Worcestershire sauce 
1 tablespoons flour 2 cups milk 
1 teaspoon salt 2 pimientos 
4, teaspoon pepper 1 cup peas 


Melt butter: blend in flour and se 
thickened, stirring constantly, Ad 


Mrs. Bergen Reynolds 1927 


nings. Add milk slowly and cook until 
chopped pimientos and cooked peas. 
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SHRIMP CURRY 


3 cups onions 1% cups chicken broth 

1 apple Y cup raisins 

3 tablespoons butter ¥% lemon, juice and rind 
14, teaspoons curry powder 2 pieces candied ginger or 
21% tablespoons flour 2 whole cloves 

1 teaspoon salt 1 pound raw shrimp 

1 teaspoon pepper Steamed rice 


Saute chopped onions and apple in butter. Stir in curry powder, flour and 
onings. Add chicken broth. Cook until thickened and add raisins, lemon 
c and rind, ginger and cleaned shrimp. Simmer 15 minutes. Serve with 
Pass separate dishes of chopped salted peanuts, toasted coconut, chopped 
“ tions and chutney. Chicken may be used of shrimp. Pi 
ehunks make an interesting addition. 


HAWAIIAN CURRY 


Y, cup butter or margarine 1 cup chicken broth 
4 cup minced onion 2 cups milk 

Y%, cup flour 1 teaspoon lemon juice 
T teaspoon salt 4 cups shrimp, cooked 

1 tablespoon curry powder 

Melt butter: add onion and cook until soft. ws. Add 
stock: cook until th stirring constantly. nd shrimp. 


ve with saffron rice and 
jests spoon curry over ric 


Heat thoroughly. 
“d buffet style. € 


cho 


This is usually 
select the condiments of 


CONDIMENTS 
Chatney Chopped peanuts 
Chopped_pickles Chopped erisp bacon 
Diced celery Seedless raisins 
Shredded moist coconut Pineapple tidbits 
Chopped hard-cooked French fried onion rings 
Chopped orange rind Currant jelly 


President Lincoln spoke briefly from the reor platform of his train as 
it paused at Rochester en route to Washington, February 17, 1861 


ENTREES 


SOLE CASSEROLE 


1 pound fillet of sole White sauce 

Milk Few drops Tabasco sauce 
1 sprig parsley 1 teaspoon chives 

1 bay leaf Parmesan cheese 

Celery tops Buttered bread crumbs 


Poach fish 5-7 minutes in half milk and half water with a bouquet of parsley, 
bay leaf, and celery tops. Add Tabasco and chopped chives to white sauce, 
Cover bottom of casserole with white sauce; add drained fish. Sprinkle with 
cheese and buttered crumbs. There should be sufficient sauce to cover fish. 


Bake 10 minutes 350° 
George Anderson McGill 1872 


TROUT a la GRENOBLOISE 


4 whole, 10-ounce trout 4 teaspoons cream 
Butter 8 teaspoons capers 

Salt 8 anchovies 

3 tablespoons lemon juice 8 slices smoked salmon 


Clean trout, leaving whole; removal of head is optional. Cook trout in butter 
for 12 minutes. Salt to taste. When cooked arrange on platter. Add lemon 
juice, cream and capers to butter remaining in pan. Warm slightly and pour 
over trout. Garnish each trout with 2 anchovies and 2 slices smoked salmon, 
forming an “X” pattern, 


Serves 4 
Midtown Tower Hotel, Pierre L. Monnet, General Manager 
TUNA CASSEROLE 
1 cup chow mein noodles 1 cup diced celery 
1 can mushroom soup Y, cup cashew nuts 
7 can tuna fish Y, teaspoon salt 
4 cup water Vy teaspoon pepper 


Combine all ingredients, reserving Y cup noodles for topping. Place in buttered 
casserole, May he prepared in advance and refrigerated until baking time. 


Bake 40-60 minutes 350° 
Miss Myrtle Dalgety 1869 


TUNA CASSEROLE 


2 cups uncooked elbow macaroni 2 cans white meat tuna 

1 can cream of mushroom soup 2 tablespoons chopped onion 

1 can cream of chicken soup 1 tablespoon prepared mustard 
1 8-ounce package cream cheese ¥Y, cup melted butter 

1 soup can milk 34 cup fine bread crumbs 


Cook macaroni in boiling salted water. Drain. Combine soups with cheese; 
add milk and remaining ingredients, except butter and crumbs, Add to maca- 
roni and place in buttered 2-quart casserole. Top with buttered crumbs. 


Bake 30 minutes 350° 
Mrs. Arthur Hardwick Waterhouse 1879 
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ENTREES 


TUNA-LIMA BAKE 


1 cup tuna fish 1 package frozen lima beans 
1 can eream of celery soup 3 slices process Cheddar cheese 
\ cup water 3 slices toast 


Combine coarsely flaked tona with soups, water and limas. Turn into a 10 x 6x 
2inch baking dish, Cut cheese and bread into triangles, placing cheese on 
toast and arrange in center of dish. 


Bake 45 minutes 375° Serves 3-4 
Miss Mary E. Spittall 1817 


TUNA TEASERS 


1 can tuna 1 tablespoon chopped celery 
1 teaspoon lemon juice Si cup mayonnaise 
1 teaspoon horseradish ‘alt and pepper 


1 tablespoon chopped onion Buttered buns 
Mix all ingredients and fill buttered buns. Wrap in foil. Serve hot. 
Bake 30 minutes 350° 


HAM OR CHICKEN DIVAN 


2 pounds broccoli 34 teaspoon salt 
6 slices ham, Y-inch thick Dash of cayenne pepper 
4 tablespoons margarine 2 cups milk 

4 tablespoons all-purpose flour 1 small onion 

1 teaspoon prepared mustard 34 cup cheese 


Place cooked spears of broccoli in shallow casserole. Arrange hani slices over 
broccoli. Melt margarine, add flour and seasonings and stir smooth. Add inilk 
gradually, Add chopped onion. Cook until thickened, stirring constantly. 
Add grated cheese. Pour over ham and broccoli. Bake uncovered. Chicken 
or turkey slices may be used in place of ham. 


Bake 25 minutes 350° Serves 4 
Mrs. Gordon K, Cameron 1925 


Rochester's first horsecar line 
commenced operations in 1863. 


3 ae 


ipeeewones lI. * 


ENTREES 


HAM LOAF 
1 pound ham # cup vinegar 
1 pound pork Y cup water 
2 eggs ¥% cup brown sugar 
1 cup milk 1 teaspoon dry mustard 


1 cup bread or cracker crumbs 


Grind meat together and add eggs, milk and crumbs. Form into a loaf. Mix 
the vinegar and water and pour over the loaf and sprinkle with the sugar and 
mustard, mixed, 


Bake 1-144 hours 350° 


SAUCE 
¥% cup apple or currant jelly Y%y cup catsup 


Melt together and pour over loaf. 


HORSERADISH SAUCE 


VY cup sour cream 3 tablespoons prepared horseradish 
Vy teaspoon salt 


Whip cream until stiff and add salt and horseradish. 


Mrs. Lowell H. MacMillan Hathaway 1860 
HAM LOAF 

1 pound ground fresh pork ¥% teaspoon dry mustard 

1 pound ground smoked ham 2 tablespoons brown sugar 

2 eggs 

VY eup milk ¥ teaspoon dry mustard 

V3 cup bread crumbs 2 tablespoons brown sugar 


Blend meat. eggs, milk, bread crumbs, 1% teaspoon mustard and 2 tablespoons 
brown sugar. Place in loaf pan. Combine remaining brown sugar and mustard 
and spread over top of loaf. 


Bake 1 hour — 350° 
Mrs. Richard C, Mages VanDeWalle 1860 


HAM SUZETTES (SONKAS PALACSINTA) 


11% cups all-purpose flour Shortening 

Y, teaspoon salt Y% pound ground ham 
2 cgys Pinch of black pepper 
1% cups milk 1 cup sour cream 


Put flour and salt into bowl and add eggs. Slowly add the milk, stirring con- 
stantly until smooth, Melt enough shortening to cover the bottom of an 
8-inch skillet. When hot, add 4 cup of the batter and shake the pan so that 
the batter covers the bottom of the pan very thinly, Brown on both sides. and 
repeat until you have used all the batter. This will make about 12 thin pan- 
cakes, Mix the ham with pepper and enough of the sour cream to bind to- 
gether, Spread each pancake with ham mixture and roll up, Put rolls into 
shallow baking pan: cover tops with sour cream, 


Bake 15 minutes 350° Makes 12 
Mrs. Laszlo Pokorny 1957 
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TREES 


HAM AND MUSHROOM PUFF 


3 tablespoons butter 4 eggs 

3 tablespoons flour 114 cups saltines 

1 teaspoon prepared mustard 1 teaspoon onion 

Y, teaspoon salt 2 cups cooked, ground ham 


2 drops Tabaseo sauce % pound mushrooms 
milk 2 tablespoons Parmesan cheese 


d_ process cheese 


le surface of 
stir in flour, 
ntil smooth and 
« until chee melted. With 
na little of the cheese mixture and 
tir this into the rest of the cheese sauce. In a large bowl, place the 
crushed saltines . and ham and pour cheese sauce over and blend 
well. Beat ey stiff and ggntly fold into the cheese and ham n 
Pour one third of mixte prepared dish: top with sliced mush- 

Repeat layers and top dd Parmesan cheese. Bake uncovered 
and do not open oven during Serve 


Bake 114 hours 325° 
Mrs. Clarence Webber Gorton 1795 


waxed paper. 
mustard, salt 


stirring 


pee, sth 
dd, stir 


SMITHFIELD HAM 


10-12 pound Smithfield ham Pepper 
2 tablespoons brown sugar Whole cloves 
2 tablespoons eracker dust Sherry flavoring 


Soak ham for 12 hours and then cook very slowly for 4 or 5 hours, Cool in 
its own essence. When cold, remove skin and make criss-cross gashes in top of 
ham. Sprinkle with sugar. eracker dust and pepper. Stick ham with whole 
cloves. Sherry flavoring poured over the top improves the flavor. 


Bake 20 minutes 150° 
Mrs. Frank Carter Taylor 1913 


The great Genesee flood of 
March 1865 inundated much of 
downtown Rochester. 


ENTREES 


ROYAL HAM AND CORN SCALLOP 
Vy cup green peppers 1 cup milk 
Y, cup onion 1 can corn, cream-style 
2 tablespoons butter 14% cups cooked ham 
2 tablespoons flour Buttered crumbs 


Simmer chopped peppers and onion in butter in heavy skillet. Blend in flour. 
Add milk to make white sauce. Add corn and diced ham. Pour into buttered 
casserole and top with buttered crumbs. Cooked noodles, potatoes, or macaroni 
may be substituted for corn. The flavor may be varied with diced celery, 
paprika or grated cheese. 


Bake 20 minutes 325° 
Mrs. Richard Frost Clarkson 1850 


SCALLOPED HAM, POTATOES AND CARROTS 


1 thin center-slice smoked ham 3 cups potatoes 
(% pound) 1 cup carrots 

214 teaspoon all-purpose flour \ cup onion 

1 can condensed cream of mushroom Salt and pepper 
soup 

1 cup milk 


In skillet brown ham slightly on both sides. Remove from skillet and cut 
into serving size pieces. Stir flour into fat left in skillet and add undiluted 
soup. Add milk slowly. Heat, stirring, until boiling, In a 2-quart casserole 
arrange layers of ham and sliced vegetables. Sprinkle lightly with pepper and 
salt. Pour over soup mixture. 


Bake 1 hour covered; 15 minutes uncovered 375° 
Mary E. Spittal 1817 


SAUCE FOR BAKED HAM 


Y% teaspoon black pepper VY cup vinegar 

Y teaspoon salt 1 egg 

1 teaspoon dry mustard 1 cup catsup 

1 teaspoon sugar Y4 cup currant jelly 


Mix dry ingredients with vinegar. Add egg and heat slowly. Do not boil. 
When egg is set, add catsup and jelly. Serve hot. 


Mr. Fulton J. Lewis 


ENTREES 


LAMB AND CABBAGE (FAR I KAL) 


3 pounds lamb breast 2 teaspoons flour 

Butter \% teaspoon salt 

144 cups water or meat stock 1 tablespoon whole black pepper 
1 head cabbage Carrots and potatoes (optional) 


Cut meat in serving pieces: brown in butter. Add liquid and simmer Y4 hour. 
Cut cabbage in 8 wedges; place in hoiling water in another kettle, Let come 
toa boil and drain. Place meat and cabbage in layers in Dutch oven, sprinkling 
with flour and salt, Add pepper tied in spice bag. Additional stock may be 
added, Simmer 2 hours, or until meat is tender. Remove pepper. Carrots 
and potatoes may be added % hour before stew is done. 


Mrs. George A, McGill Howard 1871 


LAMB CASSEROLE 


3 cups cooked rice ¥, teaspoon pepper 

14 cup condensed tomato soup % cup grated cheese 
2 cups cooked lamb 14 eup cracker crumbs 
Vy teaspoon salt 1 tablespoon butter 


Place rice in casserole, leaving a hollow center. Mix soup, diced lamb, salt 
and pepper, adding a little water for moistening if necessary. Place in center 
of casserole, top with cheese and cracker crumbs and dot with butter. 


Bake 35 minutes 350° 


Mrs. James B. Fisher Stewart 1862 


SPICY LAMB SHANKS 


4 lamb shanks Y, teaspoon salt 

Ys cup sugar 3 tablespoons vinegar 

¥, teaspoon cinnamon Y teaspoon Worcestershire sauce 
Y% teaspoon allspice 1 cup cooked prunes or apricots 
Y, teaspoon ground cloves (optional) 


Cook lamb shanks in a covered casserole for 2 hours at 350°. Drain and cover 
with sauce made by combining all remaining ingredients except fruit, and 
simmering 5 minutes, If desired, the prunes or apricots may be added to the 
sauce when it is poured over lamb shanks, 


Bake 4% hour 400° Serves 4 
Mrs. James B. Fisher ¥ Stewart 1862 


Two successive Liberty Poles stood on the triangle 
at the intersection of Main and Franklin Streets 
from 1846 to 1859 and from 1860 to 1889. 


Wwact, SHAW 
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ENTREES 


LAMB CHOP CASSEROLE 


5 shoulder lamb chops 1 cup water 
¥, teaspoon salt 5 medium carrots 
Pinch of pepper 5 medium potatoes 
1 onion 1% cups peas 


14 tablespoons flour 


Brown chops on both sides until golden brown. Season with salt and pepper. 
Add thinly sliced onion and cook until onion is slightly cooked. Remove chops 
and onion from pan and add flour to the brown fat, blending until smooth, Add 
water and cook until thickened. Mix the diced carrots and potatoes with the 
peas in a greased casserole, top with browned chops, and add the gravy. Fresh, 
frozen, or canned peas may be used. 


Bake 114-2 hours 325° Serves 5 
Mrs. John C, Hosking Hunt 1912 


FRUITED LAMB SHANKS 


4 lamb shanks 2 tablespoons lemon juice 
Salt 2 tablespoons honey 
Pepper Y% cup sugar 

Flour ¥% teaspoon cinnamon 

Y, cup raisins th teaspoon allspice 

T cup cooked prunes ¥% teaspoon ground cloves 
1 cup cooked apricots 1 cup water 


2 tablespoons vinegar 
Salt, pepper and flour lamb shanks and bake in a covered casserole for 1 to 14 
hours at 350°. Blend remaining ingredients and simmer 5 minutes. Drain 
fat from meat. pour fruit sauce over meat, cover and return to oven for 14 hour 
rve with rice, Serves 4 


Mrs, David Tappan Haller 1920 


ENGLISH RAGOUT OF MUTTON 


3 pounds mutton \% teaspoon pepper 

1 cup onions Mixed herbs 

1 pound sliced potatoes 1 pound small, whole potatoes 
1 teaspoon salt Parsley 


Cut meat in large eubes and blanch by placing in cold water, bringing to a boil 
for 5 minutes and then cooling under running water. Cook in a covered kettle 
with a layer of thinly sliced onions and sliced potatoes. Cover with water: add 
salt, pepper and herbs. Simmer about 114 hours. Remove the meat and put 
the broth and vegetables through a sieve. This will make a lightly thickened 
sauce. Add the whole small potatoes to the cooked meat, cover with the sauce 
and finish cooking slowly. Serve with chopped parsley on top. 


Powers Hotel, Jacob Lieb, Chef 


PORK CHOP CASSEROLE 


1 can whole sweet potatoes Salt 
1 can whole cranberry sauce Pepper 
5 pork chops 


Line pan with slices of sweet potatoes, then cranberries. Place pork chops on 
top and sprinkle with salt and pepper. 


Bake 1% hours —-350° 
Mrs. T. Chester Baxter 1959 
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MEXICAN PORK CHOPS 


1 onion V4 green pepper 

6 center-cut pork chops 1 teaspoon rosemary 
6 tablespoons brown rice Salt and pepper 

1 No. 214 can tomatoes 


Slice the onion in bottom of casserole and arrange chops on top, Place 1 table- 
spoon rice on each chop: cover evenly with tomatocs. pouring juice over and 
around the ehops. Sprinkle with finely chopped green pepper. rosemary, salt 
and pepper. Cover casserole, Add more tomato juice during baking, if neces- 
sary. 


Bake 14 hours 350° 
Mrs. Walter Clark Morton 1935 


KRAUT-STUFFED PORK ROAST 


2 five-pound loins of pork or Y% cup dry bread crumbs 
pound crown roast 1 teaspoon salt 

303 cans sauerkra 1 teaspoon celery seed 

1 No. 2 can pie apples 


no 


Bake loins, fat side up, in roasting pan at 350° for 2 hours. If crown roast is 
used, cover ends of chop bones with foil to prevent charring. Combine re- 
maining ingredients and stuff between loins or in center of crown roast. Gar- 
nish with crabapples. If crown roast is used place paper frills on the ends of 
chop bones. 


Bake 2 hours plus 30 minutes after dressing is added 350° 


Mrs. Robert W. Treacy 1890 


SPARERIBS. ORCHARD-STYLE 


2 tablespoons onion 3 pounds spareribs, in two parts 
6 tart apples Y, teaspoon salt 
4 cup brown sugar i teaspoon pepper 


1¥%4 cups toasted bread cubes 


Combine chopped onion, chopped apples, sugar and bread cubes. Cover half 
of spareribs with stuffing: place other section on top. Sprinkle with salt and 
pepper. Bake uncovered. 


Bake 2 hours 350° i Serves 6 


Daniel Powers built the Powers 
Block of cast iron, 1866-1870 
and later added three mansard 
roofs in order to have the tallest 
block in town in his day. 
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ENTREES 


BLANQUETTE DE VEAU 


1% pounds veal, cut for stew Pinch pepper 
2 tablespoons butter 10 tiny onions 
2 tablespoons flour Y, pound mushrooms 
2 cups water 2 tablespoons cream 
Y4 teaspoon each salt, parsley, 1 egg yolk 

thyme and bay leaves Juice of 4% lemon 


Put veal in pot and cover with boiling, salted water. Cook for 20 minutes and 
drain. In another pot melt butter and blend in flour. Add water, salt, herbs 
and pepper. When sauce is thick, add the veal and onions. Cook very slowly 
114 hours. One half hour before serving add mushrooms. Remove from heat 
and add cream, beaten egg yolk and lemon juice. Serve at once with hoiled 
potatoes. 


Miss Sue Billings 1945 
VEAL LOAF 

3 pounds veal 1 teaspoon paprika 

Y% pound salt pork Y% teaspoon pepper 

1 egg 6-8 tablespoons bread crumbs 

1 cup cream Juice of 1 lemon 


Grind veal with salt pork and mix well with remaining ingredients. Bake in 
greased loaf pan. Serve hot with tomato sauce. 


Bake 3 hours 300° 
Mrs. Arthur J. O'Brien Remington 1817 


VEAL NOODLE CASSEROLE 


1% pounds veal cutlet 1%, cups water 

3 tablespoons butter ¥% cup milk 

] teaspoon Kitchen Bouquet 1 cup sour cream 
¥, cup chicken stock Cooked noodles 

1 6-ounce can sliced mushrooms I tablespoon parsley 


1 envelope creanvstyle chicken soup Y, teaspoon rosemary 


mix 


Cube veal. Melt butter in heayy skillet and add Kitchen Bouquet. Add veal 
and brown quickly. Stir in chicken stock. rosemary and mushrooms, Simmer 
until meat is tender. Add water and milk to soup and bring to a boil, stirring 
constantly, Add meat. Heat thoroughly. Remove from heat and fold in sour 
cream, Serve immediately over hot noodles; garnish with chopped parsley. 


Serves 6 
Miss Judith Olmstead Lauer 1830 
VEAL STEW IN CREAM SAUCE 
2 pounds veal Pepper 
1 clove garlic 4 Linch strips lemon peel 
Butter 1 cup water 
2 tablespoons flour 1 cup heavy cream 


1 teaspoon salt 


Cut veal in bite-size pieces. Saute minced garlic in butter and brown veal on 
all sides. Sprinkle flour and seasonings over meat and brown again. Add 
lemon peel and boiling water. Cover and simmer about | hour until tender, 
Remove lemon peel and stir in cream. Reheat, but do not boil. 


Mrs. Joachim W. Mueller 1958 
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BOSTON BAKED BEANS 


14%, cups small pea beans 1 tablespoon molasses 
\4 teaspoon dry mustard Y, pound lean salt pork, scored 


Soak beans overnight in water. Parboil the beans with a pinch of soda. After 
they boil well, drain and rinse with cold water. Put into bean pot; cover with 
water; add mustard, molasses and pork. Cook slowly, covered, until about an 
hour before dinner time, Add a little hot water occasionally, but do not have 
it over top of beans, Remove cover the last hour to let beans brown, For the 
first few hours they may be cooked on top of stove, then put into the oven 
about noon. 


Mrs. John R. Williams, Sr. Rafter 1882 


BOSTON BEAN ROAST 


1 can red kidney beans 1 egg 
Vy cup bread crumbs 1 onion 
¥% cup sharp cheese Salt and pepper 


Heat and mash beans; add remaining ingredients. Place in buttered casserole. 
Bake | hour 350° 
Mrs. Marie Jackson Diederich 1867 


CHILI CON CARNE 


1 pound ground beef Y, cup dried peppers 
1 can tomatoes \% cup celery 
1 can kidney beans \, cup Worcestershire sauce 
1 can tomato sauce Y teaspoon chili powder 
¥, cup onions Garlic salt 

Onion salt 


Brown beef and add remaining ingredients. Simmer until flavors are well- 
blended. Serve plain or over rice. 


Serves 4 


Isaac Teall, born in England, 


wos Rochester's favorite caterer 
from 1867 until 1915, an in- 

dispensabie fecture of all fash- 

ionable receptions and ee 


ENTREES 


HUNGARIAN GOULASH 


2 pounds chuck steak Y, cup tapioca 

1 carrot Y, cup bread crumbs 
1 onion 4 cloves 

1 can peas Salt 

1 pint tomatoes Pepper 


Cut steak in pieces; add diced carrot and onion with remaining ingredients. 
Cover with cold water and bake in covered casserole. 


Bake 4-5 hours 275° 
Virginia Jeffrey Smith Jeffrey 1840 


NOODLE GOULASH 


5 ounces noodles Y% teaspoon salt 

1 onion VY, teaspoon pepper 

1 pound ground beef 1 teaspoon Worcestershire suace 
1 tablespoon shortening 2 cups tomatoes 

2 tablespoons prepared mustard 1 cup sharp cheese 


Cook noodles in salted water. Lightly brown onion and meat in shortening. 
Add seasonings, tomatoes and grated cheese. Simmer 20 minutes or bake. 


Bake 1 hour = 275° 
Mrs. Lionel Johnson 1943 


HOMINY SOUFFLE 


1 eup hominy grits Salt 
4 cups milk 2 eggs 


Cook hominy grits in salted milk until thickened, stirring constantly. Remove 
from heat, add well-beaten egg yolks and fold in stiffly-beaten egg whites. 
Serve hot with a pat of butter. 


Bake 30 minutes 350° 
John H. Kitchen Montgomery 1820 


NEW ENGLAND BOILED DINNER 


4 pounds corned beef brisket 6 carrots 

4 cups water 6 small parsnips 
6 medium beets 3 medium onions 
6 small potatoes 1 small cabbage 


6 small white turnips 


Wash beef in cold water and place in pressure cooker with water. Cook at 
10 pounds pressure for 70 minutes. Cool pan normally 5 minutes, then reduce 
pressure by running cold water over pan. When corned beef is done, remove 
and keep hot in covered dish. Place rack in bottom of pressure cooker and 
cook potatoes, turnips, carrots, parsnips and halved onions at 15 pounds pressure 
for 8 minutes. Save some of the meat broth and cook quartered cabbage in it 
in regular pan. Cook beets until tender. Remove skin; slice and butter. Ar- 
range vegetables around sliced corned beef and serve with horseradish and 
mustard sauces. 


RED FLANNEL HASH 


On the following day, chop all remaining vegetables. especially the buttered 
beets, with the left-over corned beef. Heat a large frying pan; add 3 table 
spoons butter. Add hash and brown slowly. After about 30 minutes, turn 
with wide spatula, so that both sides will have a brown crust. Serve with catsup. 


Mrs. Mark Ellingson Randall 1922 
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LASAGNE 


Lasagne noodles Salt 

I clove garlic Pepper 

1 pound ground beef Y, teaspoon oregano 

2 tablespoons olive oil Parmesan cheese 

1 1 tomato paste ¥% pound cottage cheese 
1 can tomatoes VY, pound Swiss cheese 


Boil noodles in salted water until tender. Brown mashed garlic and ground 
beef in olive oil. Add tomato paste. tomatoes and seasonings. Layer noodles, 
beef mixture, Parmesan chi cottage cheese and Swiss cheese in casserole. 
topy with Parmesan chee: 


Bake 25 minutes 350° 


MARIETTA’S MACARONI 


4 cups shell macaroni Salt 

8 slices dry whole wheat bread ¥, teaspoon celery sced 

1 pound sharp che 2 tablespoons prepared mustard 
1 green pepper 4 eggs 

1 jar pimie 24 cups milk 

1 bunch parsley Bacon 

Pepper 

Cook ¥ der. Drain and cool. d together 
bread. chi ley. Add seasonin. 

milk, Combine w 

crigped hacon slices. 

Bake 3 hours 300° 

Amber Dean 1796 


Charles Dickens visited Roches- 
ter in 1868 and read selections 
from Pickwick and Doctor Mari: 
gold to packed audiences in the 
old Corinthion Hall, 
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MEAT LOAF 
1 pound veal 2 teaspoons parsley 
\% pound heef 1 onion 
V4 pound pork 1 cup bread crumbs 
I teaspoon salt 1% cups milk 
I teaspoon pepper 3 eggs 


Grind meats together and mix well with remaining ingredients, Place in 
greased read pan. Serve with tomato sauce, if desired. 


Bake 1 hour 350° 


Mrs. William G. Street 1906 
MEAT LOAF 
2 pounds ham 2 eggs 
1 pound pork leup milk 
¥, cup bread erumbs 
Grind the meat together: add crumbs. well-beaten eggs and milk. Make into 
a loaf and haste with the following sauce during baking. 
SAUCE 
\% cup vinegar 1 tablespoon mustard 
Vy cup water 1 cup brown sugar 
Bake 14% hours — 350° 
Mrs, Earl Burt Taylor Ogden 1896 
ONION SOUFFLE 
2 tablespoons butter 2 drops Tabasco sauce 
3 tablespoons flour ¥, cup onions 
14 eup milk 3 eggs 


Y, teaspoon salt 


Melt butter. add flour and stir in milk to make a very thick sauce. Add salt, 
Tabaseo sauce and grated onion. Remove from heat and add well-beaten egg 
yolks. Cool until hikewarm and add _ stiffly-beaten egg whites. Place in 
buttered 2-quart casserole. 


Bake 25-30 minutes 350° Serves 4 
Virginia Jeffrey Smith Jeffrey 1840 


ORANGE PILAF 


VY cup raisins 3 tablespoons onion 

1% cups raw rice 2 teaspoons orange rind 

\Y% cup butter 1 can mandarin oranges 

3 cups chicken stock 4 cup almonds 

14 teaspoons salt 1 teaspoon curry (optional) 


Rinse and drain raisins. Add rice to melted butter and brown slightly. Add 
chicken stock, salt, onion and orange rind. Bake covered for 40 minutes; add 
mandarin oranges and chopped almonds. Bake 10 minutes uncovered. Very 
good with ham or chicken. 


Bake 50 minutes 400° 
Mrs. W. S. Thomas 1946 
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SWEET AND SOUR RABBIT 


1 2¥%4-pound domestic rabbit 114 tablespoons cornstarch 
Flour Y, cup sugar 

Salt and pepper V% cup water 

2 tablespoons shortening 1 green pepper 

1 cup orange juice 1 cup fresh orange sections 


Y cup lemon juice 


Dredge rabbit in seasoned flour and brown in shortening. Add fruit 
cover and cook slowly for 45 minutes, until meat is 
Mix cornstarch, sugar and water and add to liquid Add green 


pepper cut in strips and orange sections and cook 5 minutes longer. 


Mrs. Lucien H. Coerse Stokes 1958 


GRANDMOTHER'S SAUSAGE 


5 pounds lean pork Y, teaspoon cayenne pepper 
5 pounds pork with some fat 10 teaspoons powdered sage 
Y, pound salt 8 teaspoons black pepper 


cup sugar 


ly with Stitch double-thickness cheese- 
cloth bags about ing? de and 12 s long. Pack sausage tightly in 
s, tie tops and di in hot melted lard to seal. Remove from lard, let 
and cool. Kaew refrigerated or freeze. To use, untie top of bag, cut off 


slices of sausage and retie bag. 
Mrs. Raymond N, Ball 1850 


Grind meat and mix thore 


YORKSHIRE PUDDING 


2 eges %4 cup all-purpose flour 
% cup milk ¥, teaspoon salt 
1 teaspoon baking powder Roast beef drippings 


Beat all ingredients together. Pour into hot roast beef drippings. Serve with 
roast beef. 


Bake 20 minutes 400° 


Mrs, Lemual A. Jeffreys 
George B. Selden first applied for a patent on his gasoline 
automobile in 1879 and secured it in 1895, holding patent 
rights on all cors produced in America until 1911 


"> > [es wes 
Sa Woe 


) Az ana A)\ Soe 
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HOT TAMALE PIE 


1 package corn bread mix 1 teaspoon celery salt 
3% cups cooked meat 1 teaspoon paprika 

1 onion 114 teaspoons chili powder 
Y teaspoon garlic salt 1 tablespoon water 

1 teaspoon onion salt 1 can tomato soup 


Mix cornbread according to package directions, using water or soup stock 
instead of milk. Grind meat and onion together; add seasonings, Dissolve 
chili powder in boiling water and add to mixture with tomato soup. Line large 
baking dish with the corn bread batter, add meat mixture and cover top with 
remainder of hatter. Meat mixture should be soft; if necessary add boiling 
water or soup stock, 


Bake 40 minutes 325° Serves 6 
Mrs. Lester Berlove 1880 


WARSTER BRIAR 


114 pounds pork 2 tablespoons each allspice and cloves, 
2 pounds beef or onion and thyme 
114 pounds rice Salt and pepper to taste 


f together until tender. Remove from liquid and grind. 
and cook until done, Add meat and seasonings. Cook 
constantly. Put in bread pans and refrigerate. 
we slowly in rll amount of fat. Tt may 
ps very well, 


Makes 4 medium loaves 
Mrs. Fran Johnston 1856 


YORKSHIRE PUDDING 


2 cups all-purpose flour 4 eggs 
1 teaspoon salt 1% cup roast beef drippings 
2 cups milk 


Sift Hour and salt: add milk and beat until smooth. Add exgs and beat thor- 
al hours. Heat dvipp a9 x [inch pan. Beat 


batter again and pour into pan. One-half this recipe may be baked in 8-ineh 

square pan. 

Bake 15 minutes 475°; then 15 minutes 350° Serves 8 
MUSTARD SAUCE FOR BROILED FISH 

2 eggs 1 teaspoon salt 

1 tablespoon prepared mustard Dash cayenne 

2 tablespoons water 2 tablespoons butter 

Y cup vinegar ¥% cup light cream 

2 teaspoons sugar 

Beat ¢ 1 mustard, water, vinegar. sugar, salt and cayenne 


Cook over hot water stirring constantly until thickened. 
+ stir in butter bit by bit and beat until cool. Beat in light 


pepper. Mix w 
Remove frous | 
cream. 
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MUSTARD SAUCE 


2 cups light cream 2 heaping tablespoons flour 
I cup white sugar 2 egg yolks, slightly beaten 


soon salt 1 cup cider vinegar, heated 


i rounded tablespoons dry mustard 


Pour cream in top of double hoi add sugar and salt. Heat and stir. Dissolve 
rd and flour with a little cold cream to make a smooth, thin paste. Stir 
into w cream. Pour this over beaten egg y s, stir smooth and return to 
double boiler. Add warned vinegar very slow! ter or wire whip 
ing. to prevent curdli Cook 2 Serve hot with 
Pour into jar and refrigerate. This thickens slightly when cold. Serve 
as a sandwich sp deviled exs: with mayonnaise for potato, 


green bean or cabbage salad. 
Mrs. James D. Johnson 1932 


TARTAR SAUCE 


VY cup mayonnaise , Y, teaspoon paprika 
2 tablespoons chopped olives 1 tablespoon parsley 
2 tablespoons chopped sweet pickle 1 teaspoon chopped onion or chives 


VY, teaspoon salt 


Mix ingredients together. Chill and serve. 


Mrs, Susanna Parry 1914 


The Oyster Ocean in the Wilder Building at the Four 
Corners wos long the most popular restaurant in town. 


ve ds sd 
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SAUCE OVER RICE AND TUNA 


2 cans cream of chicken soup 1 large can mushrooms 
2 cans cream of mushroom soup 1 small jar chopped pimientos 
2 cans tuna Steamed rice 


Blend soups with tuna, mushrooms and pimiento. Heat and serve over rice. 


WHITE SAUCE MIX 


1 pound butter or margarine 1 tablespoons salt 
2 cups sifted all-purpose flour 4 cups dry milk 


Blend all ingredients for 5 to 10 minutes with electric mixer, Store in refrig- 
erator or freezer. 


To use: Combine 4 cup of mix with 1 cup of hot water. Cook and stir until 
thickened. Makes 1 cup of medium white sauce. 


Mrs, E. Rickon 
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NEW ENGLAND CLAM CHOWDER 


1 peck clams and liquor 2 cups boiling water 
[¥y-inch cube salt pork 4 cups hot milk 
1 medium onion Salt and pepper 


4 cups potatoes 


Reserve the liquor. Remove the necks from the 
It pork and add the onion 


Steam and shuck the clams. 
clams and discard, Cut salt pork finely. Saute 
sliced. Brown lightly. Add potatoes cut into %-inch cubes, and hy 
Cook 5 minutes. Add liquor from clams. Simmer until potatoes 
Add hot milk. Season to taste with salt and pepper. Make chowder ahe: 
time to allow it to develop best flavor. Dots of butter over serving dish add to 
flavor. Serve with common crackers or Boston crackers. 


Serves 6 to 8 


Mrs. Lenora Humphrey 1935 


NEW ENGLAND FISH CHOWDER 


2 pounds cod or haddock 2 large onions, sliced 
21, cups water 2 tablespoons flour 

2 cups potatoes, cubed 3 cups scalded milk 
1 2-inch cube salt pork, diced 2 tablespoons butter 


Put fish in cold water. Bring to boiling point and simmer until done (about 
15 minutes}. Remove all bones and skin. Flake fish, Cook potatoes in fish 
stock. Add fish. Set a: Saute salt pork until it is brown and crisp. 
Remove from pan. leaving fat. In the fat, saute onions until yellow. Save the 
pieces of salt pork, but serape the onions and fat into the kettle of fi 
potatoes. Using flour sifter. sprinkle all with flour. Heat slowly. 
thoroughly blended and a bit thick. Add sealded milk. Before serving add the 
bits of salt pork and dot with butter. Serve with old-fashioned buttered 
chowder crackers. Serves 8 


Mrs. C. C. Burritt Malloy 1909 
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CREAM OF ALMOND SOUP 


1 cup blanched almonds Y, cup butter 

5 cups chicken stock 3 tablespoons flour 

1 medium onion 14% cups heavy cream 
14 cup celery Salt and white pepper 


Blanch almonds and grind or chop fine. Add to chicken stock with finely cut 
onion and celery. Simmer 1 hour. Rul through sieve. Bind with blended 
butter and flour. Just before serving add hot cream and season to taste, 


Serves 7 to 8 


Rochester Institute of Technology 


CREAM OF CRAB SOUP 


2 tablespoons butter Salt and pepper 

1 tablespoon flour 1 pint crab meat, flaked 
2 quarts of milk Y% pint heavy cream 

¥% onion, chopped Chopped parsley 


1% cup chopped celery 


Melt butter in top of double boiler: add flour and blend. Gradually add the 
milk, Add sauteed onion. celery and seasoning. Cook slowly until soup thick- 
ens, Add the crab meat. Serve in individual dishes with a spoonful of whipped 
cream and chopped parsley on top. 


Makes approximately 244 quarts 
Mrs. Frank Carter Taylor 1913 


CRABMEAT SOUP 


1 can cream of tomato soup 1 can crabmeat 
2 large cans evaporated milk 2 tablespoons sherry flavoring 


Heat tomato soup and milk to point of boiling (do not boil). Clean crabmeat 
of all filaments; add to soup. Reheat to point of boiling, Remove from stove. 
Add sherry flavoring just before serving. Serves 4 


Mrs, Francis K. Remington 1819 


BEEF SOUP WITH MARROW BALL DUMPLINGS 


2 large heef bones, one with marrow 2 large carrots 
2 stalks of celery with leaves 1 large onion 


Remove marrow with sharp knife before cooking. Reserve for dumplings. 
Place hones in soup kettle with cnough water to cover. Add diced vegetables. 
Simmer soup for two hours or longer. Put it through a puree strainer. Chill. 
Remove fat. Reheat the soup and add the dumplings. 


MAKROW DUMPLINGS 


1 cup bread crumbs 3 tablespoons chopped parsley 
¥, teaspoon salt 4 tablespoons of marrow 
VY, teaspoon nutmeg 2 eggs 


Dash of pepper 


Mix well with fingers. Form into small halls, Drop into simmering soup stock 
and simmer 20 minutes, For a thicker soup, add 14 cup rice or barley and cook 
until tender before adding the dumplings. Serves 6 to 8 


Mrs. Walter W. Shaw Lauth 1867 
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APPLE SOUP 


1 pound (approximately | quart) apples. chopped 


1 quart of water 
3 to 4 tablespoons dry bread crumbs (2 to 3 tablespoons rice may be used) 


s lemon rind 


‘=F 

Ys ear 

3 to d tablespoons lemon juice, according to tartness of apples 
V4 teaspoon cinnamon 

y poon nutmeg 

Y, cup heavy cream 


ts until soft. Remove lemon rind. Put through ricer 
ing ingredients. Bring to boil again. Serve hot with 


Cook fi 


or food p 


dab of whipped cream on top, Serves 4 to 6 
Mrs, Gordon L, Calderwood 1927 
CLAM CHOWDER 
12 clams. fresh or canned 2 medium potatoes 

Vy pound salt pork 4 cups water 

2 medium onions VY teaspoon thyme 
2 carrots Salt and pepper 

4 stalks celery 3 cups tomatoes 


If fresh clams are used, scrub them well. Place in oven 20 minutes to open. 
Save clam juice, Cut out and diseard black area from clams: chop the remain- 
portions for the chowder, Cut salt pork in small cubes: fry in kettle. Add 
chopped onion, cook and stir 5 minutes. Add chopped carrots and celery, 
cubed potatoes. water and seasonings, Simmer 20 minutes or until potatoes 
are tender. Add tomatoes. finely chopped clams and clam juice. Simmer 10 
Serves 8 


minut 
CREAM OF MUSHROOM SOUP 
Y4 pound mushrooms 2 tablespoons butter 
i small onion 2 tablespoons flour 
1 small carrot Salt and pepper 
I tender stalk celery Vy cup light cream 
2 sprigs parsley Yy teaspoon sherry flavoring 
2 cups chicken stock (optional) 


Cook the finely chopped vegetables in chicken stock for 15 minutes. Combine 
butter and flour; add hot mixture. Cook over hot water until slightly thickened. 
Season to taste. Just before serving add cream and sherry flavoring. 


Serves 6 
In 1881 William S, Kimball raised a giant-sized stotue of Mercury (by 
Guernsey Mitchell) atop the massive smokestack of his new tobacco fac- 
tory, where it stood as Rochester's favorite skyline symbol until 1951 


SOUPS 


LIVER DUMPLINGS IN CHICKEN SOUP 


% pound liver VY cup all-purpose flour 

1 tablespoon suet Yy teaspoon salt 

1 stalk celery I teaspoon double-acting baking 
1 medium onion powder 

1 egg 1/16 teaspoon nutmeg 


2-3 quarts chicken broth 


Grind together liver, suet, celery and onion. Add beaten egg, flour sifted with 
salt, baking powder and nutmeg. Bring broth to boiling point. Drop dumpling 
mixture by tablespoonful into broth. Cover tightly and simmer 15 to 20 minutes. 


Mrs. Ira G. Jones 1884 


POTATO CHOWDER 


Vy cup finely cut salt pork Salt and pepper 

1 medium onion 1 pint hot milk 

1 tablespoon butter Few grains celery salt 
3 large potatoes 1 tablespoon flour 


Saute minced onion and salt pork in butter until brown. Slice potatoes and 
cook in boiling water until tender, Season with salt and pepper to taste. Add 
salt pork and onions, hot milk and celery salt. Thicken with tablespoon of 
flour moistened in little cold milk. er for a few minutes. Serve with 
toasted bread squares. Serves 4 


Nettie Baker 1876 


ICED CREAM OF CUCUMBER SOUP 


2 leeks I stalk celery 

] small onion Yy eup sour cream 

3 cups chicken stock 1 cucumber 

2 medium potatoes Salt to taste 

1 sprig. parsley 2 drops Tabasco sance 


Remove and discard most of the green from leeks. Chop leeks and onion: 
saute in small ai nt butter, Add stock. cubed potatoes. chopped parsley and 
celery. Cook until potatoes are soft. Rub through sieve, Add sour cream and 
grated cucumber (discard seeds). Season to taste and chill 4 hours. Garnish 
servings with chopped chives or parsley. Serves 8 


Rochester Institute of Technology 


LENTIL SOUP AND SAUSAGE DUMPLINGS 


1 pound lentils 1 pound sausage meat 
Pinch salt 2 slices soft bread 
Onion (optional) 


Cover lentils with slightly salted water. Add sliced onion, if desired, Cook 
until very soft and all water has been taken up. Mixture should be thick. 
Cut erusts from bread, break it into small pieces and work into sausage meat 
with hands. Form small meat halls. Add sausage balls to lentil mixture. Cook 
slowly for 1 hour, watching that the meat does not stick to the pan. Work fat 
from sausage meat into the lentils. Season to taste. Amount of seasoning will 
depend on type of sausage meat used. Serves 6 


Mrs. S. C. Hollister 1934 
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ONION SOUP 
3 tablespoons butter 4 egg yolks 
6 large onions 1 cup cream 
1 quart milk Salt and pepper to taste 


1 tablespoon plus 2 teaspoons flour 


Melt butter in frying pan over low heat. Saute thinly sliced onions until trans- 
parent (about one-half hour). Do not brown, Bring milk to boil. Add dry 
flour to onions. Stir for three minutes. Turn mixture into milk. Cook 15 
minutes. Rub soup through strainer. Reheat. Add cream to well-beaten egg 
yolks, Stir into soup. Season to taste. Cook three minutes. 


Serves 10 to 12 
Mrs. Herman Schnurr Hagen 1870 


SPLIT PEA SOUP 


split peas. green or yellow 4 cups cold water 
ed carrot 1 ham bone 
1 medium onion, sliced Salt and pepper 


Wash split peas in cold water. Drain. Add split peas, carrot, onion, and cold 
water to ham hone. Bring to a boil. Reduce heat and simmer about 2 hours. 
Remoye ham bone. Put soup through sieve or food mill. Cool and remove 
fat. Can be reheated plain or with milk added. Season with salt and pepper 
to taste. Makes 1 quart 


Mrs. R. F. Greenawalt 1939 


VEGETABLE SOUP 


1 small piece suet or ¥y head cabbage, shredded 
2 tablespoons lard 2 onions, diced 
2 pounds hamburger 1 No. 2 can tomatoes 
2 quarts hot water 1 small can vacuum pack corn 
2 diced potato Yy teaspoon pepper 
l ved celery ¥, cup rice or barley 
1 cup carrots 11% tablespoons salt 


Melt the suet or Jard and brown the meat. Add the water; allow the mixture 
to come to a full rolling boil; add vegetables, Allow to come to boil again. 
Add rice and seasoning. Turn to simmer and cook 14 hours. This soup is a 
meal in itself. 


Campfire Girls of Monroe County 


Rochester's growth in the eighties and nineties at- 
tracted many newcomers from Italy, Polond, Russia 
ond Greece, who brought new recipes with them. 
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BEAN SALAD 


1 package frozen green beans V4 teaspoon salt 

Ip frozen yellow beans V, teaspoon pepper 

1 can kidney beans, drained 1 cup Ticed ery 

1 medium onion 2 cups crisp greens 

Y, cup garlic or tarragon vinegar 1 tablespoon fresh summer savory, 
Y% cup olive oil chopped 


Cook frozen leans until tender, Cool. Add kidney beans and thinly sliced 
onia with a dressing made of vinegar, oil. salt and 
in excess dressing. Add celery, greens and savory. 


pepper. Bofore serving, d 
Serves 6 to 8 
Mrs. Carl F. Schmidt Crecely 1852 
BEAN SPROUT SALAD 
8 strips bacon 2 quarts bean sprouts, fresh 
Y, cup red wine vinegar or canned 
1 clove garlic, crushed 12 scallions, finely sliced 


aspoon salt 3 tablespoons green pepper. 
poon Worcestershire sauce minced 

poon dry mustard 2 tablespoons pimiento, 

Y, teaspoon pepper minced 


p of the drippings 


Saute bacon until crisp. Drain on paper towels. Say 
rh It. Worcester- 


for the dressing. To the drippings add yinega 
nue, dry mustard and pepper. Rebeat dre: Place bean sprouts in 
a colander and run hot water over them for 3 minutes to wilt slightly. Place 
the howl, add scallions. green pepper and pimiento. Top with hot 
dressing. Toss lightly and let marinate at room temperature for 45 minutes. Add 
the crumbled bacon, toss again and serve garnished with a crisp ruff of green. 


Mrs. George Brokaw 1947 


JELLIED CABBAGE SALAD 
e-flayored gelatin 1 cup eabbage. chopped fine 
ing water Y% cup stuffed olives. chopped fine 
1 cup mayonnaise T green pepper, chopped 
issolve gelatin in boiling water. Cool slightly. Add mayonnaise, Cool until 
htly stiff and add vegetables. Mold in loaf pan. rve in slices on lettuce 
Jeaf and garnish with mayonnaise. Serves 8 


Gladys Jones Forsyth 1850 
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JELLIED BEET SALAD 
1 package lemon-flavored gelatin 2 tablespoons grated onion 


{ cup boiling water 2 teaspoons hor 
M% cup beet jui 


3% cup diced cele 


3 tablespoons vinegar Peup canned di 


Vy teaspoon salt 


atin in boiling water (Unsweetened fruit juice may be substituted 
Add heet juice. vinegar and salt, Cool, When beginning to 
dd vegetables. Mold. Serves 8 


Miss Helen Richards 1906 


DELICLOUS JELLIED FISH 


4-5 pounds haddock, carp or other 1 carrot, sliced 
preferred fish 5 peppercorns 

Coarse salt Salt to taste 

5 onions, sliced Boiling water 

Bay leaf 


about l-inch thick, Save milt or roe, the head and 
tail. Sprinkle all lightly with salt and let stand in the refrigerator several 
hours or overnight, Rinse, Tie the head and tail in a cheesecloth | Place 
the onions in the bottom of a large kettle, then add the bag of head and tail 
nes, Add bay leaf, carrot. and seasonings: cover with boiling water. Cover 
and cook slowly for 30 s. Strain broth, forcing any pulp through the 
ainer. Bring broth 1; add fish slices and milt, Cook gently for 
nutes—until fish just tender. Remove fish with slotted spoon to deep 
platter. Reduce the broth to 1 cup by further cooking, Pour this over the 
fish. Chill until jellied. Garnish with lemon slices, black olives, and mayon- 


the fish into pi 


Serves 6-8 


Lewis Swift discovered several comets with a telescope mounted 
in the H. H Warner observatory on East Avenue, 1883-1893. 


soeet 


git ee 


COLD SLAW 
Yy head iceherg lettuce, thinly sliced 2 cups hot-mashed potatoes 
1 medium onion, thinly sliced Salt and pepper 
2 hard-cooked eggs, sliced hot 5 tablespoons bacon fat 
¥4 pound bacon, cut fine, fried Y, cup eider vinegar (More may be 
crisp and drained added, if desired) 


Slice lettuce, onions and eggs into large bowl. Sprinkle with bacon, Add 
mashed potatoes and seasonings. Heat vinegar and bacon drippings. Pour 
over ingredients, Toss only slightly and serve immediately. Serves 4 


Mrs, John Van Zandvoord Van Kloster 1800 


TROPICAL COLE SLAW 


2 cups shredded cabbage 1 teaspoon salt 

VY, cup grated carrot ¥%, teaspoon pepper 

% cup chopped green pepper Y% cup thick sour cream 
1 cup crushed pineapple, drained 1 large, ripe banana 


Mix cabbage, carrot, green pepper, pineapple, salt and pepper. Add sour 
cream and mix lightly. Chill 2 or 3 hours. Just before serving, fold in diced 
banana. Sprinkle with paprika. Serves 6 


Mrs. John F, Tobin Dengler 1855 


CARROT AND PINEAPPLE SALAD 


3 or 4 carrots Few drops lemon juice 
1 No. 2 can crushed pineapple 1 teaspoon vinegar 
1 package lemon-flavored gelatin 


Serub and shred carrots. Drain pineapple and combine with carrots. Arrange 
in individual molds, Prepare gelatin using hot pineapple juice, lemon juice and 
vinegar with enough water to make two cups of liquid. Cool. Pour over 
carrot-pincapple mixture. Chill. Serve with mayonnaise. 


Makes six 31-inch shallow ring molds 
Mrs, Edward 8, Bohachek Williamson 1830 


CREAM CHEESE AND PINEAPPLE SALAD 


1 package unflavored gelatin 1 teaspoon sugar 
Y% cup cold water Salt 
1 #2 can crushed pineapple 2 small packages cream cheese 


1 cup heavy cream 
Soak gelatin in cold water. Drain juice from pineapple and heat. Dissolve 
gelatin in hot juice. Add seasonings. When partially set, beat in with a fork, 
pineapple and softened cream cheese. Fold in whipped cream. Chill in mold 


until firm, Serves 8 
Mrs. Vaughan Wagner 1915 
CHICKEN SALAD LOAF 
2 tablespoons unflavored gelatin ¥, cup almonds, blanched and slivered 

3 cups chicken broth ¥, cup minced parsley 

1 teaspoon lemon juice Y% teaspoon curry powder 
314 cups chicken or turkey, diced 1 cup mayonnaise 

Y cup chopped celery 2 teaspoons salt 


1 tablespoon grated onion 


Soften gelatin in 1 cup cold broth. Heat remaining broth: add gelatin and 
stir until dissolved. Add lemon juice and chill, When mixture is partially 
set fold in remaining ingredients. Pour into 2-quart bread pan. Chill several 
hours. 


Mrs, Carl E. Schmidt Crecely 1875 
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SALADS 


SPANISH CHICKEN SALAD 


2 quarts water 4 chicken breasts 

Y, carrot, sliced Y% head lettuce 

1 tablespoon chopped onion ¥% cup cooked rice 
Vy stalk celery, chopped Y% banana 

6 chicken bouillon cubes 1 small red apple 
Vy teaspoon salt 1 cup mayonnaise 

1 teaspoon parsley flakes 6 tablespoons catsup 


Make a stock of the first seven ingredients and poach the chicken breasts in 
this until tender. Do not overcook. Cool in the stock. Remove meat from 
bones and cut into bite-sized pieces. Add lettuce, cut in bite-size pieces, 
ice. diced banana and diced apple. Mix mayonnaise with catsup and blend 
ken mixture. Chill thoroughly. Serves 8. 


Mrs, Harold Sliker 1830 


CRANBERRY SALAD 


s cherry-flavored gelatin 1% cups sour cream 
iling water Chopped nuts 
1 pound can whole cranberry sauce 


Dissolve gelatin in hot water. Add cranberry sauce. Stir until melted. Chill. 
Add sour cream and nuts. Pour into oiled mold. Chill until firm. Serve on 


lettuce with sour cream garnish. Serves 4 
Mrs. Richard Roda Perrigo 1903 
LUNCHEON SALAD 
1 tablespoon unflavored gelatin 1 cup white meat of chicken, cubed 

2 tablespoons cold water \ cup sliced pineapple 
Y, cup boiling water i% cup seeded and sliced white grapes 


Vy cup sugar Y% cup blanched sliced almonds 
% cup lemon juice % cup sliced celery 
YW cup fruit juice 


Soften gelatin in cold water; dissolve in boiling water. Add sugar and juices. 
Add remaining ingredients. Pour into a mold. Garnish with celery leaves 
and surround with mayonnaise. 


Mrs, Carey Brown 1930 


Professor Henry A. Ward, founder of Ward's Natural 
Science Establishment, mounted the hide and skeleton 
of Jumbo, Barnum’s famous circus elephant. 


4 wv 
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SALADS 


CHICKEN SALAD 


3 cups diced cooked chicken breasts 2 teaspoons lemon juice 

2 cups bias-sliced celery Salt and pepper 

2 : sablospoons diced pimiento 1 cup toasted, blanched almonds 
V4 cup mayonnaise Salad greens 


{% cup sour cream 


Combine first three ingredients, Combine mayonnaise. sour cream and lemon 
juice. Pour over chicken: toss well, Season to taste. cup almonds. 
reserving rest for garnish, Surround with crisp greens on serving plate, 


VARIATIONS 
For added flavor, uxe pork or veal for part of chicken 
Pineapple Chicken Salad 
L cup drained pineapple tidhits 2 tablespoons candied ginger 


Add to the chicken, celery and pimiento. Proceed as above. 


CHICKEN—HAM SALAD MOLD 


vored gelatin % cup celery 
lon 2 tablespoons green pepper 
¥ cup almonds 
spoon lemon juice % cup heavy cream 
ps cooked chicken Sult and pepper 


3{"eup cooked ham 


Soften gelatin in cold bouillon and bring to a boil. Cool slightly and add 
mayonnaise. lemon juice. diced chicken and ham, minced celery, chopped 
pepper and slivered Fold in heavy cream, whipped. Season to taste. 
Pour into oiled mold, Chill several hours. Unmold aed garnish with water- 
cress, cherry tomatoes and lime slices. 


Mrs. George Everitt 1941 


LEMON SALAD SUPREME 


1 package lemon-flavored gelatin Salt to taste 

1 cup boiling water 1 cup chopped cabbage 
1. cup orange juice \% cup grated earrot 

it fableapoone. vingior GF cop chbpped ‘cclery 

2 tablespoons sugar 1 teaspoon minced onion 
Dissolve gelatin. in the boiling water. Add orange juicc, vinegar, sugar and 
salt. Stir in vegetables. Pour into individual molds. Chill until firm. Serve 
with mayonna e or salad dressing. Serves 6 
Mrs. C. E. Carpenter Le Fevre 1900 


PARTY FRUIT SALAD 


6 oranges, sectioned DRESSING. 
6 bananas, sliced 1 tablespoon sugar 
1 cup canned grapefruit, drained 1 tablespoon flour 
1 cup canned pineapple, drained, 2 eggs, beaten 
diced 10 tablespoons pineapple juice 
Y pound miniature marshmallows 1 pint heavy cream, whipped 


Grapes (optional) 


Mix sugar and flour. Add juice and beaten eggs. Cook over hot water until 
thick, stirring constantly, Cool. To serve, add whipped cream to dressing, 
pour over fruit and mix lightly. Serves 6 to 8 


Mrs. Leigh M. Fitch Stull 1801 
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SALADS 


PEA SALAD 
1 No, 2 can peas, drained and rinsed Y% cup mayonnaise 
V4 cup finely chopped celery V4 teaspoon salad-style mustard 
Several Spanish olives, sliced 2 tablespoons sweet pickle juice 
Vy teaspoon minced onion or onion (optional) 


salt 


Combine all ingredients. Chill at least 3 hours before serving, The peas, 
cele 1 Spanish olives may be used with any of your favorite dressings. 
‘This is a yood dish to serve with ham. 


PEAR -NUT SALAD 


+. Thin mayonnaise with pear juice, Dip pears 
finely-chopped peanuts. 


Chill well-drained canned pi 
into mayonnaise and roll ir 


Serve 2 halves on a bed of lettuce. Serves 4 


PINEAPPLE CINNAMON SALAD 


V cup red cinnamon candies 1 cup undrained, crushed pineapple 
Vy cup hot water 2 tablespoons lemon juice 

1 pac lemon-flavored tin % spoon salt 

1 L6-ounce can applesaue \4 teaspoon nutmeg 


« ingredients. 


sin hot water, Add to gelatin, Add remain 
» mold. Chill, Unmold and yi d, unpeeled 
onnaise mixed with a littke whipped cream. Very delicious 
color, Serves 8 


apples and m 
and a pretty | 


Mrs, Arthur Hardwick Waterhouse 1893 


POTATO SALAD 


3 to 4 medium sized potatoes 6 radishes, sliced 
Y, cup French dressing Salt and pepper 

1 tablespoon chopped parsley 2 hard cooked eggs 
Y% cup chopped celery Salad dressing 


2 tablespoons chopped green pepper 


Cook potatoes. While warm, dice. Add French dressing and salt. Let stand 
several hours or overnight. Drain potatoes and combine with other ingredients. 
Serve on lettuce cup. Garnish with paprika. 


1888 George Eastman potented the Kodak Camera 
equipped for amateur use— ‘You press the 
button, we do the rest" proved an effective slogan. 


WALT Shaw 


SALADS 


POTATO SALAD 


2 quarts cooked potatoes, diced 1 cup celery, chopped 
4 small onions chopped fine Salt and pepper to taste 
4 hard cooked eggs 


Combine ingredients, Cover with following dressing and mix lightly. 


DRESSING 
2 eggs Y% cup sugar 
2 tablespoons dry mustard 1 cup milk 
1 tablespoon flour 2 tablespoons butter 
1 teaspoon salt 1 cup vinegar 
1 teaspoon white pepper 2 cups sour cream 


Beat eggs. Add dry ingredients and milk. Stir well while cooking in double 
boiler until thick. Let stand until cold. When ready to serve, add vinegar. 
Fold in sour cream. 


Mrs. MacNaughton Wilkinson Redman 1880 


GERMAN POTATO SALAD 


3 pounds potatoes 1% tablespoons sugar 

Y, cup finely diced bacon % cup cider vinegar 

\, cup chopped onion Y, cup water 

I tablespoon flour ¥% teaspoon celery seed 

2 teaspoons salt 3 tablespoons chopped parsley 


Y teaspoon pepper 

Cook potatoes in jackets until tender. Cool. peel and slice thinly. Fry bacon 
until crisp, add onion and cook 1 minute. Blend in flour. salt, pepper and 
sugar, Add vinegar and water. Cook 10 minutes. stirring well. Pour over 
sliced potatoes, celery seed and parsley. Toss gently. Serve warm. 


Serves 6 

Mrs. John Sheldon Walters 1899 
HOT DUTCH POTATO SALAD 

4 slices bacon 1 teaspoon sugar 
V, cup onion 1 egg 
Vy cup green pepper 1 quart hot, cubed, cooked potatoes 
i, cup vinegar \, cup grated raw carrot 
1 teaspoon salt 3 hard-cooked eggs 


Yj, teaspoon pepper 


Dice bacon and pan fry. Add chopped onion and green pepper: cook 3 minutes. 
Add vinegar, salt, pepper, sugar and beaten egg. Cook slightly. Add potatoes, 
grated carrots, and diced hard-cooked eggs. Blend slightly and serve hot. 


Mrs. Donald Foreman Dennison 1927 


HOT POTATO SALAD 


2 tablespoons butter or margarine 1 medium onion, chopped 

2 tablespoons flour 1 pimiento, chopped 

1 cup milk 1 cup diced celery 

J teaspoon salt 10 stuffed olives, sliced 

Y teaspoon pepper 2 hard-cooked eggs, chopped 
4 cups diced, cooked potatoes ¥% cup salad dressing 


Make cream sauce of butter, flour and milk. Add seasonings. Add potatoes 
and other ingredients. Heat in double boiler. Serves 4 to 6 
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SALADS 


SHRIMP RING 


1 can tomato soup VY green pepper 

3 3-ounce packages cream cheese ¥% small onion 

2 tablespoons plain gelatin 1 cup diced celery 
Y, cup cold water 1 can shrimp 


§{ cup mayonnaise 


Heat soup, add cheese and stir in gelatin, softened in cold water. Cool, Com- 
bine with remainder of ingredients, adding shrimp last. Pour in ring mold 


and chill. 


MOLDED SHRIMP LUNCHEON SALAD 


1 can tomato soup 1 cup celery 

1¥4 tablespoons gelatin V4 cup green pepper 

Y4 cup cold water Yq cup onion 

2°3-ounce packages cream cheese 2 cans small whole shrimp 


1 cup mayonnaise 


Heat soup and add gelatin softened in cold water, Cool. Combine cream 
cheese and mayonnaise and add chopped celery, pepper, onion, and whole 
shrimp. Fold in gelatin mixture. Very pretty when molded in  fish-shaped 
mold, using sliced stuffed olives for eyes. 


Serves 8-10 
Mrs. James B. Fisher Stewart 1862 


JELLIED-TOMATO SHRIMP SALAD 


I tablespoon (1 envelope) 1 cup salad dressing 
unflavored gelatin VY, teaspoon salt 

Vy cup cold water L tablespoon onion juice 

1 can tomato soup cup celery and 

1 Bounce package green pepper. combined 
cream cheese 2 cups shrimp 


Soften gelatin in cold water. Heat soup and cheese, stirring constantly. Add 
softened ge tirring until dissolved. Add salad dressing and i 
When partially set, add chopped vegetables. Fold in shrimp, wh: 

cooked and deveined. Pour into oiled mold. Chill until firm. Serves 10 to 12 


Mrs. Clarence Harper Josh 1862 
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The Lyceum Theater, built in a Moorish style 
‘on South Clinton Ave. in 1888, provided a 
lively center for drama for forty-seven years. 147 


SALAD DRESSEVES 


AVOCADO DRESSING 


% cup sieved avocado Y% teaspoon salt 

] cup heavy eream, whipped Lemon juice to taste, if desired 

14 cup superfine sugar 3 drops green-vegetable coloring 

Fore avocado through fine . then fold into the aweotened whipped 
Add onings and coloring, This dressing is delicious on fruit salads, 


baked apples ne iy but eter vespuving whiiypod creat, Serves 15 


MAUDE PHILLIPS’ BOILED DRESSING 


% cup vinegar VY teaspoon dry mustard 
Y eup water ¥Y% teaspoon salt 

VY cup sugar Y, cup water 

1 exe yolk ¥ tablespoon butter 


2 tablespoons flour 


vinegar, water and sugar. Blend thoroughly the egg yolk, 
flour, dry mustard. salt, and water. Add slowly to hot vinegar mixture. Cook 
slowly over hot w: ing constantly for 7 to 8 minutes. Add butter. 
Cool hefore using. Excellent on cole slaw or potato salad. Makes 144 cups. 


Mrs. H. O. Woodworth Phillips-Sauer 1825 


Bring to a boil the 


CABBAGE SALAD DRESSING 


2 egg yolks Pinch of salt 
2 tablespoons sugar 1 tablespoon butter 
1 teaspoon dry mustard 3 tablespoons heavy cream 


%4 cup cider vinegar 


Combine all ingredients except cream. Cook in double boiler, stirring 
constantly. until thickened. Cool. Add cream. Serve over finely chopped 
cabbage. Serves 4 


Mrs. Russell Bingeman Edgerton 1863 


CABBAGE SALAD DRESSING 


\% cup sugar Y, cup vinegar 
1 teaspoon dry mustard 1 tablespoon butter 
1 egg 


Combine all ingredients and cook in double boiler, over low heat, stirring 
constantly until thickened. Shred and salt eabbage. Add cooled dressing just 
hefore serving. Serves 4 


Mrs, Eleanor Dunkleberg Willis 1897 


EMERGENCY SALAD DRESSING 


Yy cup vinegar 1 tablespoon sugar 
V4 cup evaporated milk Salt and pepper 


Blend ingredients thoroughly. If desired, add heaping teaspoon chopped 
pickles. Serve on lettuce. Makes 1 cup 
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SALAD DRESSINGS 


FRENCH DRESSING 


1 teaspoon salt %4 cup salad oil 

V4 teaspoon black pepper Y% cup cider vinegar 

¥ teaspoon dry mustard Y% cup ketchup 

1 teaspoon paprika 2 tablespoons lemon juice 

Y% cup sugar 1 medium-sized onion, chopped fine 


Combine ingredients in a jar, then cover and shake well. Store in refrigerator. 
Makes 2 cups 


Mrs. Eugene F, Brennan 1859 


FRUIT SALAD DRESSING 


1 beaten egg 2 tablespoons honey 
2 tablespoons sour cream 


Beat together egg, sour cream and honey. Let stand 15 minutes or more to 
blend flavors. Serves 4 


Dr, Florence D. Kemmler Gnaedinger 1823 


FRUIT SALAD DRESSING 


Y, cup sugar 2 eggs (or 4 yolks) 
Vy teaspoon mustard 2 tablespoons lemon juice 
Y, teaspoon salt \4 cup water 

Y, teaspoon paprika 1 cup heavy cream 


Mix dry ingredients. Add beaten eggs. lemon juice and water. Cook slowly 
over hot water, stiri constantly until mixture coats a metal spoon. Cool. 
Before serving, fold in whipped cream. Serves 6 


Muay Latta Stern Latta 1810 


FRUIT JUICE SALAD DRESSING 


Y% cup pineapple juice 2 eggs, beaten with 
V4 cup orange juice Y% cup sugar 
V4 cup lemon juice % cup heavy cream, whipped 


Heat combi Add eggs, sugar and blend. Cook in double boiler 3 
minutes, stirring constantly. Cool, (This will keep for some time.) Add 


whipped cream, Serve over fruit salad. Makes 2 cups 
Alice Stewart Culver Stewart 1862 


The lilacs blooming ot Highland Park drew crowds of 
visitors and notices in the press as eorly as 1889, but 
the first official Lilac Sunday came a decade later. 


Mo 


SALAD DRESSINGS 


HONEY DRESSING 


24 eup sugar ¥% cup strained honey 

T teaspoon dry mustard 5 tablespoons vinegar 

1 teaspoon paprika 1 teaspoon lemon juice 
Y, teaspoon salt 1 teaspoon grated onion 
1 teaspoon celery seed 1 cup salad oil 


Mix dry ingredients. Add honey, vinegar, lemon juice and grated onion. 
Pour oil into mixture very slowly, beating constantly with rotary beater. 


akes 1 pint 
CURRIED MAYONNAISE 

1 cup mayonnaise 1 tablespoon onion juice 
1 teaspoon Worcestershire sauce 1 teaspoon curry powder (or more) 
1 tablespoon onion flakes Salt and pepper to taste 
Combine all ingredients. Blend well, Serve on sliced tomato salad. Good 
with fish. Serves 6 
Dorothy Guenther Wheeler Guenther 1890 


SOUR CREAM DRESSING 


1 cup sour cream 1 teaspoon salt 
2 tablespoons lemon juice or ¥4 teaspoon pepper 
2 tablespoons vinegar 1 teaspoon prepared mustard 


1 tablespoon sugar 
Beat cream until smooth, Add other ingredients, Blend well. Makes 114 cups. 
Mrs. Bergen Reynolds 1927 


SOUR CREAM SALAD DRESSING 


1 teaspoon salt 1 egg 

1 teaspoon sugar l cup cider vinegar 
1 teaspoon dry mustard 2 teaspoons butter 

1 teaspoon cornstarch 1 cup sour cream 
Pepper 


Mix dry ingredients. Add beaten egg and blend. Add boiling vinegar, butter 
and mix well. Stir in sour cream and heat to boiling. Excellent with cold 
potatoes and cucumbers. Makes 24% cups 


Isabel Stewart 1862 


SOUR CREAM SALAD DRESSING 


1 cup commercial sour cream 1 teaspoon sugar 
2 tablespoons wine vinegar Y teaspoon salt 
2 teaspoons instant-minced onion Crushed, dried herbs, to taste 
To the sour cream, add other ingredients. Let stand in refrigerator for 
several hours to mellow. Serves 6 
Mrs. George Everitt 1941 
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VEGETABLES 


WAT. SHAW’ 


HEARTS OF ARTICHOKES 


1 can hearts of artichokes, packed in Melted butter 
brine Salt, pepper and garlic powder 
Melba rounds Sliced almonds or sesame seeds 


Drain and rinse artichokes thoroughly; eut in half (best done with kitchen 
shears) ch half, cut side u melba round. Pour melted 
butter ger usly into artichoke erevi allowing some to run over on rounds. 
Add seasonings to taste: these may be stirred into the melted butter. Sprinkle 
sliced almonds or sesame seeds over the artichokes. Bake at 350° for 10 
minutes and brown lightly under broiler, 


Francis J. D’Amanda 1885 


ARTICHOKE HEARTS 


3 tablespoons flour 1 tablespoon water 
Y, teaspoon baking powder Y% cup grated Romano cheese 
\ teaspoon salt 1 package frozen artichoke hearts 


2 eggs, well beaten 


Combine flour, baking powder, salt, eggs, water and cheese. Stir until 
thoroughly blended. hoke hearts under hot-running water. Drain 
thoroughly. Combine with batter. Drop from tablespoon into deep hot oil 
(365° to 375°). Fry until both sides are crisp and delicately browned. Drain 
on absorbent paper. Sprinkle lightly with salt and paprika. Serves 4. 


ZUCCHINI CHIPS 


Pare and slice zucchini in Y4-inch slices. Cover well with batter and fry as 
above. 


Mrs. Samuel T. Vance Graziano 1903 
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VEGETABLES 


ASPERQUES AU FOUR 
“Oven Asparagus” 


3 pounds fresh asparagus Y% cup cream 
1 pound fresh mushrooms Salt 
3 tablespoons butter Y% cup grated Parmesan cheese 


1 tablespoon flour 


Cook asparagus in boiling salted water, just enough to cover. When tender 
remove asparagus and reserve water. Lightly brown chopped mushrooms in 
two tablespoons butter. In a saueepan combine one tablespoon butter and 
flour, Add cream and asparagus water and cook until thickened. Season 
with salt to taste. Place asparagus in a casserole with the tip ends towards 
the ends of the dish, Add mushrooms to the sauce and pour into the center of 
the casserole, leaving the asparagus tips exposed, Sprinkle sauce with cheese, 
Cover just the exposed tips of the asparagus with aluminum foil. 


Bake 5-10 minutes 450° Serves 4 
JOHNNIES Catering Service 


BEETS IN ORANGE SAUCE 


3 cups cooked, sliced beets VY, cup orange juice 
2 tablespoons flour 2 tablespoons butter 
V4 cup granulated sugar 


Drain beets well if using canned. Stir together flour, sugar, orange juice and 
butter. Add to beets. Cook over low heat in covered pan 15 minutes, stirring 
occasionally. Or bake in covered pan 15 minutes at 350°. Good with roast 
pork, baked ham or roast duck, Serves 6 


Mrs. Joan H. Wunrow 1953 


BARBECUED BEANS 


2 cans red kidney beans 3 whole cloves 

Y, pound bacon 1 garlic bud grated fine 

1 pound onions Pinch of basil and marjoram 
1 can tomato soup Brown sugar to taste 

1 bay leaf 4 strips bacon 


Drain kidney heans. Cook diced bacon until crisp. Drain. Cook chopped 
onions in bacon fat over low heat until transparent. Add bacon, soup and 
seasonings to onions. Mix well, Sweeten to taste with brown sugar, Place 
beans and sauce in casserole. Add four strips bacon to top. 


Bake 30 minutes 350° 
Miss Minnie Ann Booth Schmidt 1882 


BROCCOLI CASSEROLE 


Y, cup finely chopped onion Salt and pepper 

6 tablespoons butter 2 packages frozen broccoli, thawed and 
2 tablespoons flour drained 

1 cup water 3 eggs well beaten 


¥Y, cup grated Parmesan cheese cup cracker crumbs 


Saute onion in 4 tablespoons butter until soft. Stir in flour and add water 
slowly, cooking over low heat until mixture thickens and comes to a boil. 
Blend in cheese. Season with salt and pepper. Combine sauce and broccoli; 
add eggs and blend gently. Pour into greased casserole, cover with crumbs 
and dot with the remaining butter. 


Bake 45 minutes 325° Serves 8 
Mrs. Louis Callan Scharett 1828 
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VEGETABLES 


BREADED BROCCOLI 


1 large bunch broccoli 1% cup grated Romano cheese 
3 eggs. well beaten 1 cup dry bread crumbs 


Remove outer leaves and tough parts of stalk from broccoli. Do not cut 
flowerets from stalk. Wash thoroughly. Cook uncovered in boiling, salted 
water to cover, about 5 minutes. Drain carefully. Cool. Dip each piece into 
mixture of ¢ and cheese, then into bread crumbs. Fry slowly in hot oil until 
both sides are delicately browned. Sprinkle lightly with salt and paprika, 


Serves 4. 
Mrs. Samuel T. Vance Graziano 1903 


ELDERBERRY BLOSSOM FRITTERS 


2 egg yolks 1 cup flour 
24 cup milk Y, teaspoon salt 
1 tablespoon melted butter or oil 2 egg whites 


Beat egg yolks well and add milk, butter, flour and salt. Stir until blended 
and fold in beaten egg whit 
Gather elderberry blossoms with stems about & inches long. Wash by dipping 
in cold water. Dry on paper towels. Using stem as handle, dip blossoms in 
hatter and once plunge into hot fat. Hold until nicely browned. Serve at 
once with butter and maple syrup or sprinkle with sugar. An electric fry pan 
may be used for frying. 


Amber Dean 1796 


STUFFED MUSHROOMS 


12 mushrooms, size of half-dollar Bread crumbs (homemade preferred) 
Salt, pepper and garlic powder 8 teaspoons olive oil 


Chopped almonds 


Wash mushrooms, Remove stems, Place caps, hollow side up in shallow pan, 
Sprinkle with salt, pepper and garlic powder. Fill caps about ¥% full with 
chopped almonds and top with bread crumbs. Make slight depression in 
crumbs and carefully put in 3% teaspoon oil. Bake 10 minutes 350°; then 
brown lightly under broiler, 


When trolley cars replaced the horsecars in 1890, 
Rochester enjoyed a new burst of speed and growth. 


VEGETABLES 


SCALLOPED CORN WITH GREEN PEPPERS 


1 cup medium white sauce 1 teaspoon sugar 
J egg, well beaten 1 green pepper, ied 
2 cups canned corn, drained Y cup buttered crumbs 


Combine white sauce and egg, Beat tberaudhlys Add corn, sugar and green 
pepper. Pour into well-oiled baking dish. Cover with crumbs. 


Bake until brown 425° Serves 6 
Mrs. Thelma Burslem 1962 
SOUR CREAM CUCUMBERS 

Y cup sour cream Few grains marjoram 

1 tablespoon tarragon vinegar Few grains thyme 

2% teaspoons sugar Y teaspoon salt 

Y% teaspoon celery seed Yy teaspoon pepper 

¥4 teaspoon chopped green onion 2 small cucumbers, peeled and sliced 
Combine sour cream, vinegar, sugar and seasonings, Add cucumbers and mix 
well. Refrigerate 3 or more hours. Serves 6 
Mrs. Warren J. Frost 1812 


BAKED EGG PLANT 


1 egg plant Salt and pepper 

1 cup bread crumbs soaked in cream teaspoon summer savory 

Y, cup chopped nutmeats 2 tablespoons butter or margarine 

1 egg Grated cheese and fine bread crumbs 


Cut in half and scoop out the centers of egg plant. Mix centers with the 
crumbs, nuts, egg. seasonings and butter. Place this mixture back into the 
rinkle with fine bread crumbs and grated cheese. Bake until 

A little cream may be placed in the shallow baking dish to 


prevent drying. 


Mrs. David Rhys Williams 1928 
EGG PLANT SOUFFLE 

1 egg plant 1 can mushroom soup 

2 onions, sliced 1 teaspoon Accent 

Y cup butter Fine bread crumbs 

3 eggs 


Peel and slice egg plant, Cut into l-inch cubes. Cook in salted boiling water 
until tender. Drain and cool. Saute onions in butter. Beat egg yolks. Add 
egg plant, sauteed onions, undiluted mushroom soup, and Accent. Beat egg 
whites stiff and fold into egg plant mixture. Place in buttered two-quart 
casserole, 


Bake 45 minutes 375° Serves 4 


Mrs. William T, Price 1881 
ESCALLOPED LIMAS 

2 cups dried lima beans Dash of paprika 

2 tablespoons butter 1 cup milk 

Yj, teaspoon pepper Y, cup bread crumbs 

Vy teaspoon salt Grated cheese 


1 tablespoon chopped parsley 


Soak lima beans over night. Cook in same water 30 to 40 minutes. Pour off 
excess water if any. Add remaining ingredients except grated cheese. Mix 
well. Sprinkle cheese on top. Bake at 350° at least one hour. Two hours at 
a reduced temperature is preferable, starting at 350° and reducing to 250°. 


Mrs, Lane Johnson 1944 
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VEGETABLES 


CORN CAKES 


2 cups grated fresh corn 1 egg, well beaten 
1 cup milk Salt and pepper to taste 
Y% cup flour 


Mix corn, milk, flour and egg together well. Season with salt and pepper. 
Bake on griddle like pancakes. 


Mrs. Henry I, Stebbins Robinson 1871 


CORN CUSTARD 


3 eggs 1 teaspoon sugar 
2 cups canned corn, drained Pinch of salt and pepper 
2 tablespoons melted butter Cracker crumbs 


2 cups milk 


Beat eggs well: add corn, butter and milk. Stir well. Add sugar, salt and 
pepper. Pour into well-buttered casserole, Sprinkle with cracker erumbs and 
dot with butter. 


Bake about 40 minutes, until custard sets 250 
Mrs. Gordon Brown Bickford 1879 


CORN PUDDING 


114 tablespoons of flour 1 cup milk 
3 tablespoons of sugar 1 cup cream-style corn 
2 eggs 1 tablespoon butter 


Mix flour and sugar; stir into heaten eggs and milk, Add corn and butter. Pour 
into a greased casserole. 


Bake 30 minutes 350° Serves 4 
Mrs. John Wenrich Angle 1818 
NOODLES 

B-ounce package noodles Yy teaspoon salt 
1 cup cream le cottage cheese Y, teaspoon pepper 
1 cup commercial sour cream % cup chopped chives 


Cook noodles, drain. Put in buttered 2-quart casserole. Add remaining 
ingredients and stir lightly. Dot with butter. 


Bake until brown. 350° Serves 6 
Mrs. Howard Klein Jefferson 1915 


On October 21, 1892, the Itolians of Rochester first celebrated 
Columbus Day, a holiday that has since gained wide recognition. 
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VEGETABLES 


IRISH POTATO CAKES 


1 potato per serving 
Flour 
Salt 


Boil and mash potatoes: season well while still hot. Add flour to make a stiff 
dough. Pat out on floured board in a round eake and cut into wedge-shaped 
pieces. Bake on a lightly greased griddle over a low heat until golden brown 
erust is formed, Butter liberally and serve hot, 


Miss Eleanor Gleason 1848 


POTATO PANCAKES 


4 large potatoes 1 teaspoon baking powder 
1 medium onion 1 egg 
2 tablespoons flour Salt and pepper 


Put potatoes and onion through food chopper. Mix with remaining ingredients. 
Drop by tablespoonfuls into a greased iron skillet or electric fry pan. Cover 
for a few minutes, turn, cover again until brown. Cook uncovered until done, 
about 20 minutes. 


SWEET POTATOES 


2 cups sweet potatoes, boiled or baked 2 tablespoons butter 

V4 cup orange juice Grated rind of one orange 
Mash potatoes and add remaining ingredients. Pile in half orange skins that 
have had the pulp removed. Serve at once. Serves 4 
Mrs. Henry H. Stebbins Robinson 1871 


STUFFED ACORN SQUASH 


3 acorn squash Y teaspoon pepper 
Yy cup butter 2. tablespoons light cream 
6 tablespoons minced onion Paprika 


14 teaspoon salt 


Halve, seed and cook squash in boiling water. In butter, saute onion until 
tender but not brown. When squash are done remove carefully from kettle, 
Scoop squash from shells and reserve shells. To the mashed squash add the 
suis, ual, neppér and ight-tream.’ Best wellierith fort. Lightly pile squash 
in shells; sprinkle with paprika. Broil 10 minutes until golden brown. 


Mrs. George Brokaw 1947 


SAVORY GREEN VEGETABLES 


1 package frozen green peas 

1 package frozen green beans, cut variety 
1 package frozen lima beans 

114 cups mayonnaise 

1 small onion, grated 

1 teaspoon prepared mustard 

1 teaspoon Worcestershire sauce 

3 hard cooked eggs, finely chopped 

3 tablespoons salad oil 

Dash of Tabasco sauce 


Prepare each package of vegetables as directed and season as you usually 
would. Drain vegetables and combine. Mix remaining ingredients and pour 
over vegetables. Heat very slowly until hot. Serve immediately. Serves 12. 


Mrs. Winfield W. Major 1959 


156 


VEGETABLES 


CURRIED TOMATOES 


2 tablespoons butter or margarine 1 teaspoon curry powder 
1 tablespoon minced onion Tomatoes 


Melt butter, add onions and curry powder and cook until onion is soft. Add 
thickly sliced unpeeled tomatoes and saute until tender, turning often. Good 
with cold meat. 


ESCALLOPED MIXED VEGETABLE CASSEROLE 


2 packages frozen mixed vegetables 2 cups liquid (water from vegetables 


Vy cup water and milk or cream to make the 2 
1 teaspoon salt cups) 

VY teaspoon garlic powder 1 cup Parmesan cheese 

VY cup butter Pinch of nutmeg 

Y% cup flour Pinch of thyme 


2 cups bread cubes 
3 tablespoons butter 


Place vegetables in pan with water, salt, and garlic powder and bring to a 
rolling hoil. Cover. Remove from fire and steam for five minutes. Melt %4 
cup butter and stir in flour. Add 2 .cups liquid gradually, stirring 
constantly and cook until thickened. Add cheese and seasonings and cook until 
cheese is melted. Place vegetables in buttered baking dish and cover with 


cheese sauce. Do not s Cover with 2 cups soft bread cubes. Melt 3 
tablespoons butter and dribble over top of bread. 

Bake 30 minutes 350 Serves 8 to 10 
Mrs. Harold C. Ostertag 1850 


ZUCCHINI AND TOMATOES AU GRATIN 
2 pounds zucchini 
3 tablespoons chopped onion 
3 tablespoons fat 

2 cups strained tomatoes 

Vy teaspoon salt 

Vy teaspoon pepper | 
% cup grated cheese 


or use favorite seasoning 


Wash zucchini and cut into Y-inch pieces. Cook onion in fat until golden 
colored. Add zucchini and cook slowly 5 minutes, stirring frequently. Add 
tomatoes and seasonings. Cover and cook 5 minutes. Turn into greased baking 
dish, Sprinkle cheese over top. 


Bake 
Mrs. B. Wilson Battey Norton 1905 


bout 20 minutes uncovered 375° 


Rattlesnake Pete displayed a showcase of live rattlers in 
his establishment on Mill Street from 1893 to 1929. 


FRUIT 


BAKED APPLES 


6 apples Y, cup raisins, if desired 
Y% cup brown sugar Y, cup water 

Core apples and remove a circle of peel I-inch wide from top of each apple 
to keep skin from bursting. Arrange apples in a greased casserole dish. 
Fill centers with brown sugar and raisins. Add water, cover and bake, removing 
cover during last 10 minutes of baking. Baste once or twice while baking. 


Bake | hour 350° 


VARIATION: Fill apple cavity with cinnamon candies, omitting brown sugar 
and raisins. 


CINNAMON APPLES 


6 apples 1 cup sugar 
Cloves 1% cups water 
*3 tablespoons red cinnamon candies 


Pare and core apples. Stick with cloves. Make syrup of sugar and water, Add 
apples (avoid over-crowding) and cook slowly until tender but not mushy. 
Add candies and cook slowly until dissolved. Remove apples. Cook syrup 
until thick. Pour over apples. Serve with pork or with cottage cheese 
for salad. 


* Red vegetable coloring and 4 teaspoon cinnamon extract may be used 
instead of cinnamon candies. 


DELICIOUS FRIED APPLES 


5 medium apples 2 tablespoons brown sugar 
2 tablespoons butter 2 tablespoons sugar 
8 whole cloves 2 tablespoons vinegar 


Wash and core apples. Cut in eights or rings. Melt butter, add apples and cloves, 
sprinkle with sugars and vinegar. Cover and simmer 10-15 minutes. Remove 
cover and simmer until liquid thickens but do nor overcook so that apples are 
mushy, 


GLAZED APPLES 


6 large apples Y% cup sugar 
3 cups water 

Wash and core apples, Bring water and sugar to boiling point. Add apples, 
cover, and cook carefully until tender. This will take 15-20 minutes depending 
on size and kind of apples used, Turn apples once during cooking. When 
tender, place apples in baking dish. Pour syrup over apples and sprinkle 
eocnnuly with sugar. Slip under broiler until delicate brown. Serve hot or 
cold. These may be used for a dessert or as an accompaniment to the meat 
dish. 


APPLE CRANBERRY RELISH 
2 cups (44 pound) cranberries 1 large apple 
1 small orange % to 1 cup sugar 


Put washed cranberries through food chopper. Peel orange and remove white 
inner portion of skin, Put rind and pulp through food chopper. Quarter and 
core apple. Chop or grind. Mix fruit with sugar. Allow to stand a few hours 
before serving. 
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FRUIT 


MINTED APPLESAUCE 


6 apples 2 tablespoons finely chopped mint 
Y cup sugar leaves 

Green coloring 
Wash apples. Cut them in quarters. Core but do not peel. Combine apples 
and mint in covered saucepan. Cook until tender. Force through a sieve. 
Add sugar and color the applesauce green. 
NOTE: In the early days, applesauce was made using sweet cider instead of 
water and sugar. This made a more flavorous applesauce. 


BAKED BANANAS 


Peel bananas. Leave whole or cut in halves or quarters. Arrange on greased 
baking dish. Sprinkle with brown sugar and grated lemon peel or orange 
juice. Dot with butter. 


Bake 15-20 minutes. 350° 


FLAMING FRUIT COMPOTE 


1 No. 21% can purple plums ¥4 teaspoon nutmeg 
1 No. 2% can unpecled whole apricots 4 cup honey 
1 No. 2/can pineapple spears I tablespoon salad oil 


2 tablespoons lemon juice 


Drain plums, apricots. and pineapple. Arrange plums in center of 10-inch or 
12-inch skillet. Place pineapple and apricots on either side of plums. Sprinkle 
with lemon juice, nutmeg, and mixture of honey and salad oil, Heat until fruit 
is warm, occasionally spooning over syrup that seeps from fruit. To flame, 
soak sugar cubes in lemon extract. Place on top of fruit and light immediately. 
Serve hot, 


ICED FRUIT 


Crushed ice Red and green grapes 
Grapefruit sections Minted pineapple 
Orange sections Toothpicks 


Heap crushed ice in large howl or on tray. Spear fruit with toothpicks. 
Arrange in attractive pattern on ice, May be served as first course or dessert. 


In 1904, the Sibley fire, largest 
in Rochester's history, gutted 
the department store then lo- 
cated in the Granite Building at 

Main and St. Poul Streets. ight! 


FRUIT 


HOT FRUIT COMPOTE 


Y% cup prunes 1 teaspoon cinnamon 
% cup peaches Yy teaspoon ginger 
\% cup pineapple Y% teaspoon nutmeg 
% cups apple sance Juice Y% lemon 


Lemon rind, finely chopped 


Combine fruits and seasonings. Fresh or canned fruit may be used. Delicious 
cond) ith meats and fowl. Serve hot. 

Bake in covered casserole L hour- 250° 

Mrs. John Ralston Blaesi 1853 


GRAPEFRUIT BASKETS 
2 grapefruit White or colored ribhon 
3 cups fresh fruit cocktail 


Remove all sections. Snip out 
¢ 1 inch uncut on the 


Halve grapefruit. Cut around each section. 
whole membrane with se M 

opposite sides. Cut 
shape basket handles, lift ap 
colored rihhon, Fill baskets with chilled fruit salad containing pe on dit 
sections. Garnish with mint leaves. cherry or sherbet. 


PINEAPPLE PLATE 


1 ripe pineapple Cherries 
Strawberries Grapes 


Pull off the small leaves at the base of the foliage of the pineapple to 1 
good handle. Peel, using a very sharp knife. Cut out the eyes in x di 
V-shaped strip to give an artistic ridged effect. To get this, make a slanting cut 
along top and under side of each row of eyes. Remove the wedge-shaped piece. 
Cut pineapple into L-inch slices, Remove the core with the center of doughnut 
cutter, Restack the slices, matching notches. Top with the foliage handle, 
Place the whole pineapple on a tray of crushed ice. Garnish with fruits in 
son which can be eaten with the fingers. To serve, arrange a slice of 
pineapple on dessert plate. Top with other fruit. 


PINEAPPLE FRUIT SHELL 


Slice fresh pineapple in half lengthwise, Hollow out one-half of pineapple. 
Core and dice fruit. Combine with other fresh fruit, such as strawherries, 
melon balls, peaches. etc. Fill shell with fruit and serve, Shell may be filled 
with diced fruit and topped with scoops of sherbet, 


SUMMER PINEAPPLE PLATTER 


1 fresh pineapple Cottage cheese 
Grapefruit sections Watermelon chunks 
Orange sections 


Cut fresh pineapple in quarters. Cut hard core from each section, then Toosen 
fruit from skin, close to eyes. Cut loosened part crosswise in bite-size pieces. 
Serve in jacket. Arrange 4 quarters of pineapple in an “x” on fruit platter. 
Between spokes of pineapple, heap sections of grapefruit, orange and 
cottage cheese. Center with crisp watermelon chunks. Chill. 
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AMERICAN 


CREOLE GUMBO FISH SOUP 


1 onion ¥, gallon soup stock 

1 green pepper 1 can tomato soup 

4 pieces celery 1 teaspoon caraway seed 

2 tablespoons margarine ¥, teaspoon cominos powder 
1 cup flour Salt and pepper 

1 can okra 1 cup seafood 

1 can tomatoes or 4 ripe tomatoes 


Chop onion, pepper and celery fine. Brown in margarine. Add flour. Drain 
okra and tomatoes. Add liquid from both cans to soup stock. Add okra and 
tomatoes to browned vegetables. Cook until they are thick. Add vegetables to 
boiling stock. Add canned tomato soup, caraway seeds, cominos powder, salt 
and pepper to taste, Twenty minutes before serving add any one or two of the 
following cooked sea foods: shrimp, lobster, crab meat, or fried scallops. 


Serves 10 to 12 
Mrs. Lester Berlove 1880 


PHILADELPHIA SCRAPPLE 
(Pan-Haus) 


Cook about 2 pounds of fresh pork and a pound of pork liver or kidneys or both. 
In old recipes jowls, skin trimmings and bits of pork were included, Put into a 
large kettle, cover with 4 or 5 quarts of cold water and si r gently 3 or 4 
hours. surface; remove meat, chop fine and re+ 
turn to liquor. h 1 teaspoon sage, salt and pepper. 
lated yellow cornmeal and a little buckwheat or white flour, stirring co! y 
until it attains the consistency of soft mush. Cook slowly for | hour, watching 
carefully, as it scorehes easily. When cooked. pour into greased oblong pans 
and refrigerate. When ready to eat, cut in thin slices and fry crisp and brown. 


Do not let the strange ingredients of this recipe deceive you. You will never 
have a finer Sunday breakfast, especially if you serve apple sauce with the 
scrapple. 


John C. Wenrich Angle 1818 
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CALVIN COOLIDGE FAVORITE CORN BREAD 


2 tablespoons butter Y% cup flour 
2 tablespoons sugar le 

P' sug: ee 
24 cup sour milk 1 cup milk 


Y teaspoon soda 
¥% cup corn meal 


Blend butter and sugar. Add alternately sour milk and soda with the meal 
and flour, Spread in greased 8-inch square pan. Pour beaten egg and milk 
over top: do not stir. Custard will be on top. 


Bake 40 minutes 425° 
Gladys Reid Holton Chapin 1789 


QUAKER BAKED CORN (DRIED) 


14 cups dried corn 2 tablespoons butter 
hot milk 4 tablespoons sugar 
1 teaspoon salt 


ps hot milk over dried corn and let stand for one hour. Add re- 
edients and mix well. Pour into 9 x 12-inch pan. 


Bake | hour 300° Serves 16 
Mrs. Charles W. Clute 1935 


SHOO-FLY PIE 


Plain pastry VY teaspoon nut 
\ cup shortening \, teaspoon each cinnamon, ginger 
cups flour & cloves 

p brown sugar 

¥, teaspoon baking soda 


¥, cup hot water 


Line a pie pan with pastry. Mix flour, sugar and shortening with pastry blend- 
er. Combine remaining ingredients. adding hot water last. 


Bake 15 minutes 450°; then 20 minutes 350° 


Mrs. Earle M. Dennison 1929 


Rochester's first Chinese 
restaurant opened in 
1907, and there in 1912, 
a score of these new- 
comers, met to celebrate 
the rise of Sun Yot Sen 
in China, 


BRITISH ISLES 


ORIGINAL OLD ENGLISH PASTY PIE 


10 medium potatoes, sliced thin 24% pounds lean chuck beef, cut in 
1 teaspoon salt %-inch strips 

Pepper bly suet, butter or margarine 
5 medium onions. sliced thin Plain pastry 


Grease a 4-quart casserole. Prepare pastry and roll out crust to completely 
cover inside of utensil around sides and bottom, Place in bottom 3 to 4 layers 
of potatoes; season lightly with salt and pepper. Cover potatoes completely 
with a layer of sliced onion, then with « layer of meat strips placed closely to- 
gether. Repeat layers, adding seasonings and bits of butter or suet. Roll crust 
a little larger than top of baking dish. Wet dough in utensil around the top 
edge, put on top crust and press lightly together with thumb and fingers as for 
two-crust pie. Prick the top quite well with fork so steam can escape while 
haking. 


Bake 20-30 minutes 400° or until top crust is a light golden color. Then cover 
top completely with foil, tucked in around outside edge. Turn temperature to 
350° and bake for | hour, Then turn temperature to 325° and bake 14 hours. 
Pasty should be tested with fork to make sure meat is cooked, 


Mrs, Lillian L, McMurtrie 1893 


BEEF STEAK AND KIDNEY PIE 
or 
KATE AND KIDNEY PIE 


1 pound steak | 4 teaspoon pepper 
2 or 3 lamb kidneys Pastry topping 
Ys teaspoon salt 1 egg 


Cut steak and kidneys into small neat pieces: coat with flour, salt and pepper. 
Simmer gently in small amount of water for half hour, Cool. Put in deep pie 
dish, cover with pastry and brush with beaten egg. 


Bake 30-45 minutes, 300-350" 
Mrs. O. Cedric Rountree 1948 
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SCOTCH SHORT BREAD 


\% pound butter % pound flour 
4 pound confectioners’ sugar Y, cup rice flour 


Beat buiter and sugar until soft: knead in the flour—this takes time. When 
entirely kneaded in, form in ball and flatten with hand until it is in a round 
cake about neh thick. Pinch around the edge and prick all over with fork, 
Slide onto bakinrg sheet with greased paper. Bake. Cool a little before remov- 
ing from pan. 


Bake % hour 300° 
Virginia Jeffrey Smith Jeffrey 1840 


ENGLISH LEMON CURD 


3 eggs 6 tablespoons Iemon juice 
I cup sugar I teaspoon grated lemon rind 
Y, cup butter 


Cook in double bo 
c se in pastry shells for dessert. he refi 
covered jar for later use. 


. Stirring 
ated in 


Mrs. Susanna Parry 1914 


ENGLISH PLUM PUDDING 


3 eggs 1 teaspoon cinnamon 
L cup brown sugar 1 teaspoon cloves 
| cup suet Vy teaspoon nutmeg 
1 cup bread erumbs 1 tablespoon van 
i ‘ 1 
Y cup milk 1 tablespoon lemon extract 
3 cups all-purpose flour 2 pounds raisins 
2 teaspoons double-acting baking Y pound citron, cut fine 
T ie is 47 
powder 


runibs softened 
w flour sifted 
s batter should 


Beat eggs. add sugar and finely chopped suet. 
with milk. Reserve 4 cup flour to dredge fru 
with baking powder and spices. Fold 

be very stiff, Add more flour, if n 
aluminum) and tie a cloth over top of mold. Boil ina kettle of water for 7 to 
8 hours, taking care not to let water cover top or boil over onto the dough. 
Turn out of mold and ripen at least a month. Before serving return to mold 
and boil for another 2 hours. Serve hot with hard sauce. 


Mrs. Ellen Puinam 


1872 


OUR PUBLIC LIBRARY 


The Rochester Public Library, 
established as a system of 
branches in 1911, opened its 
new Rundel Memorial Building 
in 1936. 


et 


all 


HAWATIAN APPETIZER 


Saute | pound Kosher hot dogs lightly in 2 tablespoons 
spoons soy 5: E about 2 teaspoons 
powder. ‘Allow to cook very slowly for about 15 minutes. Reheat when ready 
to serve, Serve on toothpicks, 


Mrs. IW. S. Thomas 1946 


SUB GUM CHOW MEIN 


V4 cup peanut oil Vy teaspoon pepper 
I clove minced gw 14 teaspoons sugar 
anned water chestnuts 2 en broth or 2. chicken 


L cup e p 
1 cup bamboo shoots bouillon cubes in 2 cups water 
3 tablespoons soy sauce 
4 
cup fresh mushrooms 2 spoons cornstarch 
nn pepper 2 cups finely shredded cooked 
n beans chicken 


ped scallions 1 can Chinese noodles 
1 tablespoon salt ¥% cup toasted almonds 


Heat oil in saucepan, Add thinly bles, salt, pepper and sugar. 
Add stock and mix well. Cover and bri: |. Boil and stir for LO minutes. 
Combine soy sauce. water and cornstarch, Add to hot vegetable mixture and 
cook until thicken stirring constantly. ld chicken and cook 5 more 
minutes. Serve with noodles and sprinkle with almonds. Shrimp, beef or 
pork may be substituted for chicken. 


Serves 4 


Erik Hans Krause Bowman 1826 
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HULWA 


Combine 1 cup dark brown sugar with % cup water and % teaspoon salt. 
Bring to a boil and add 4 tablespoons cream of wheat cereal, 1 heaping table- 
spoon chopped walnuts and 2 heaping tablespoons chopped raisins. Cook 
slowly in double boiler for about 14 hour. To serve, place 2 or 3 tablespoons 
of hot mixture in bottom of sherbet glass. Top with a scoop of vanilla ice 
cream. 


Mrs. Benedict Ade 1883 


CHICKEN DOMBURI 


1 3-pound chicken Y% pound fresh mushrooms 
21% cups uncooked rice 3 eggs 


2 tablespoons st 
2 tablespoons s 


rry flavoring Salt 


Simmer chicken in water until tender. Remove bones and cut meat into small 
pieces. Reserve a cup of the chicken broth, Cook the rice Japanese fashion, 
in fi cups of water over high heat until water boils and then simmer slowly 
until rice is dry. Flavor reserved chicken stock with sherry yoring and soy 
sauce. Add mushrooms and cook 8 minutes. Add chicken rice. Mix 
gently, Beat eggs with a pinch of salt and pour over the chicken and rice. 
Cook and stir over low he are set, 


Erik Hans Krause Bowman 1826 


TERIYAKIS (Hawaiian) SHISH-KABOBS 


1 pound top round or sirloin steak 1 clove garlic, minced 

(amb or veal may be used) % teaspoon ground ginger 
V4 cup pineapple syrup 1 can pineapple chunks 
1 cup soy sauce Stuffed olives 


Cut meat into %-ineh cubes. Combine pineapple syrup, soy sauce, garlic and 
gi dd meat and let stand | hour. Drain. Alternate meat cubes and 
pineapple chunks on 5 or 6-inch skewers. Finish each with a stuffed olive. 
Arrange kabob on broiler rack and broil 2-3 inches from heat for 5-6 minu 
Turn once and broil 5 minutes longer. Arrange on chop plate and garnish, 


The Museum of Arts and Sciences, established 
by the city in 1912, opened its new Bousch 
Memorial Hall on East Avenue in 1942 


GIGOT dAGNEAU 


2 lamb kidneys I leg of lamb boned, 3 pounds after 
1 tablespoon chopped truffles honing 

¥ cup chopped mushrooms 1 cup lard or vegetable shortening 

2 ounces rwurst. chopped » cup butter 

2 tablespoons armagnac 2 teaspoons salt 

Salt 4 cups sifted flour 

Pepper 6 tablespoons water 


2 tablespoons heavy cream 


Combine kidneys. truffles. mushrooms, liverwurst, armagnae, salt and pepper. 
Stuff lamb and close op: # with toothpicks or skewer, Roast at 325° until 


Meanwhile cut lard and butter into 


done, Remove and let stand 15 minutes 
flour mixed with salt, Blend to texture Add 6 tablespoons 
water and mix until soft dough hon hoard and roll 
into oblong shape. Wrap lamb in dough; brush with cream. Bake at 425° for 
15 minutes. 


Mrs. Clayton T. Stewart Clarkson 1850 


BLANQUETTE VEAL 


cut into 1Yy squares, Put meat into 
ter for 15 minutes or more; remove at 
and dr th per towel. ablespoons of butter over low heat in a 
heavy saucepan. When butter is melted and still golden, put in veal, making 
sure to turn each pic rr in the butter. Saute veal gently until it has lost 
all its pink color, hut not begun to turn brown. Since this blonde stew, no 
meat whatso should be allowed to stick to bottom of pan. Now sprinkle 
the pieces with flour, turning them all the while; now just ¢ 
Add 2 sliced onions, | clove of inely chopped, 6 sliced mushrooms, 1 bay 
leaf, sult and pepper. ch of parsley and thyme. Bring the pot 
to a boil, then turn down r gently for 2 hours, 20 minutes 
before serving take pot off f let it cool a bit. and add the yolks of 2 e; 
well beaten with the juice a lemon. Return to fire and stir constantly 
until the sauce is thickened. 


Brighton-Pittsford Post, Beaumont Newhall 1948 


a howl and cover with lukew 
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BRIOCHE 


1 yeast cake or Y, cup sugar 

1 package dry yeast 2 eggs 

VY cup lukewarm water 1 egg yolk 

ieup milk, sealded 3¥% cups all-purpose flour 
114 cups all-purpose flour ¥4 teaspoon mace 

VY cup melted shortening ¥, cup softened butter 

4 


, teaspoon salt 


Soften yeast in water. Cool milk to lukewarm: add yeast and 14 cups flour. 
Beat until cover and let rise until light. Add shortening, salt, sugar 
and beaten e; and beat well. Add flour and mace. Mix well, 
cover and refri Turn out on a lightly floured hoard and roll 
into a long ree 1 with butter. Fold narrow sides toward center 
to make three la s l-inch wide. Let stand until very 
light. Twist each strip and form a ring. Place on a greased sheet and let rise 
until light. Bake. Iee with confectioners’ sugar. 


Bake 


5-20 minutes 400° 


VARIATION 


pugh as to tie in knot. Bring one end through 
le. When cooled spoon apricot jam in center 


To make rosettes, loop strips of 
center and the other over the s 
before spreading with icing. 


FRENCH COFFEE CAKE 


V4 cup butter 2 cups all-purpose flour 
{cup sugar 1 teaspoon double-acting baking 
2 eggs powder 
1 teaspoon vanilla 1 teaspoon soda 
1 cup sour cream Y teaspoon salt 

TOPPING 
Y, cup chopped nuts 2 teaspoons cinnamon 
% cup sugar 
Cream together butter and su anilla and sour cream. Blend 
well. A fted dry ter in greased tube or 12 x 8- 


inch pan; sprinkle with half of nut mixture. Spread on remaining batter and 
balance of nut x 


Bake 45 minutes 350° 
Mrs. Charles T. Clark 1948 


The Memorial Art Gal- 
lery, a gift by Mrs. James 
Sibley Watson to the Un- 
iversity in 1912, was 
opened on the Prince 
Street Campus in 1913. 
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, German | 


RECIPES 


HUNGARIAN STUFFED CABBAGE (TOLLOTE KAPONTA) 


1 large head of cabbage 1 teaspoon salt 

1 medium onion 2 cups sauerkraut 

1 tablespoon bacon fat ¥, teaspoon paprika 

1 pound Jean ground pork 1 tomato 

VY, pound smoked ground ham Y, green pepper 

4 tablespoons rice (partially cooked) 1 tablespoon flour 

VY, teaspoon pepper 4 tablespoons sour cream 


Pinch dehydrated garlic 


Core cabbage. Cover with boiling salted water and cook 5 minutes. Drain 
and reserve 2 cups of liquid. Saute onion in bacon fat. Mix meat, rice, pepper, 
garlic, salt and half of sauteed onion. Remove leaves carefully from cabbage, 
discarding heavy veins. Put heaping tablespoon meat mixture on each leaf; 
roll loosely and fasten with skewers or toothpicks. Chop center of cabbage and 
mix with sauerkraut. Place half of sauteed onion in kettle with paprika, 
tomato and green pepper. Add sauerkraut and simmer 1 hour. In a separate 
kettle simmer cabbage rolls in reserved cabbage liquid for 1 hour. Stir flour 
into 2 tablespoons sour cream and add to hot sauerkraut mixed with liquid 
from cabbage rolls, Put in casserole. Place cabbage rolls on top. Bake. Be- 
fore serving add remaining sour cream to top of casserole. 


Bake 4% hour —.350° Serves 6 
Mrs. Laszlo Pokorny 1957 
ROULATEN 
1 pound round steak, Yinch thick ¥, cup chopped onion 
4 slices bacon 3 tablespoons flour 
Salt and butter 1 beef bouillon cube 

Y, cup chopped parsley Vy cup water 


Cut meat into 4 servings about 3 x 5-inches. Sprinkle with salt and pepper. 
Pound until 14-inch thick. Place each meat portion onto 1 slice of bacon and 
spread equal amounts of parsley and onion on each piece. Roll and fasten 
with string or toothpick. Sprinkle with flour and brown on all sides in hot 
frying pan. Add 14 cup liquid bouillon and simmer 34 hour, adding water 
if necessary. Serve with noodles and bean salad. 


Serves 4 


Mrs. Edwin P. Lehmann Diez 1928 
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ROGELACH 


3 cups flour 1 teaspoon vanilla 
3 tablespoons sugar V4 cake yeast 
Pinch of salt iG cup warm water 
1 cup butter or margarine 


3 egg yolks Y, cup sugar 


Sift flour, 
yolks, van 
Let stand about 
dually add to th 
ne third of dough stry cloth 
on rolled dough the beaten egg whites, reserving 
circles. Sprinkle freely with cinnamon, sugar, nuts and raisins. Cut across 
. like spokes of a wheel. You may add a teaspoon of jelly on 
Roll each on from outside over and over ending at a point. 
Brush remaining egg white on tops of remaining circles. Let rise until double 
Each cirele makes 12 rolls. Bake on greased cookie sheet. 


crumbly. Add egg 
gerate over night. 
ites until foamy. 
to thirds, Roll 
14 inches in diameter. Spread 
rnough for the remaining two 


Rub in butter until mixture is 
1 in water. Mix woll. Ref, 


ugar and salt. 


Bake 15-20 minutes 350° Makes 3 dozen 
Mrs. Henry Scharett Hulteman 1855 


RUGGELE PASTRY HORNS 


4 pound sweet butter 1 cup sour cream 
if pound marga 31, cups all-purpose flour 
a sugar 
sup finely chopped nuts 
2 tablespoons cinnamon 


m temperature. Beat in egg 
and blend into creamed 
vide dough 


Cream butter and margarine. wh 
yolks and grated lemon rind. Add yeast to s 
mixture. Add flour. Form into a ball. cover 
into 8 balls. Mix sugar. nuts and cinnamon. Sprinkle portion on pastry cloth 
or board. Roll out pastry ball ar mixture to form a cirele, Sprinkle 
sugar mixture on top. Cut into 8 pie-shaped piec Start at point and roll each 
piece into a horn or ruggele. 


Bake 12-18 minutes 370 Makes 64 ruggeles 
Mrs, M. E. Missal Rosenberg 1866 


Odenbach’s Hofbrauhaus 
‘on South Avenue, famed 
for its German dishes and 
atmosphere wos one of 
the best of the city’s 100 
dining places during the 
early decades of the 
century. 
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SALMON LOAF PUDDING 


ups milk, scalded 2 tablespoons lemon jui 
If-cooked and drained ¥%4 cups canned salmon, flaked 

ated onion 3 tablespoons chopped parsley 

3 eggs, beaten 

Y% cup melted butter 


ients except butter. Mix well. Pour into but asserole, 
1 brown on top. Pour melted butter over top. Serve hot or 


Bake 35 minutes 350° 
IRISH STEW 


6 large potatoes 6 large onions 
2 teaspoons salt 3 pounds honeless lamb 
poon pepper 1 cup water 


tatocs and cut 


er of potatoes in he 
Add a layer of sl 
hee 
water and cover. 


nd pepy 
yer of lamb which 
nding with potate 
hours or until lamb is tender, 
ry and tomatoes may be added in additional layers. 


BOXTY-ON-THE-PAN 


pound potatoes, raw 4 teaspoon salt 
pound potatoes, boiled ur cream 

3 cups flour ‘e of bacon rind 
4 teaspoon soda 


© potal 


into a cloth p! 


Sift flour 
. Potato juice separates into liquid and starch. Pour 
off liquid and rch to flour mixtu Mix with potatoes and stir well. 
Add sour ere; Make the potato batter soft enough to drop from a spoon. 
Beat well and allow to stand 5 minutes. Bub a hot griddle with bacon rind. 
Drop batter by spoonfuls on griddle. Cook slowly and allow to brown and rise: 
turn and brown other side. Be sure cake: e cooked through. In Ireland 
these are served hot with butter, sugar and cinnamon, They are delicious with 
gravy and are fine accompaniments for any meat dish. 


I 
with baking s 


Serves 6 
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TRISH BREAD 


1 cups all-purpose flour \, cup sugar 
4 teaspoons double-acting baking 1 cup raisins 

powder 1 tablespoon caraway seed (optional) 
1 teaspoon soda 1 egg 
I teaspoon salt 1 cup milk 


2 tablespoons butter 


Sift dry ing Cut in butter. Add raisins and caraway seed. 
Make a w xture: pour in beaten and milk. Mix. Pat into 
a round cake. Place in a greased pan, Cut a in the top with a floured 
knife. 


Bake 45 minutes 375° 


Mrs. Henry Scharett 1828 
IRISH SODA BREAD 
3 cups all-purpose flour 1 teaspoon salt 
% cup sugar 114 cups currants or seedless raisins 
3 teaspoons double-ucting baking 2 eggs 
powder 13, cups buttermilk 
1 teaspoon soda 2 tablespoons shortening 


« powder, soda and salt. Stir in currants or 
s. buttermilk and melted shortening. Add to dry 
flour is moistened. Turn batter into a greased 
Remove from pan immediately. Allow to cool 


her flour. 
Combine be 
ingredients. 1 
5 x %ineh Ie 
thoroughly before slici 


Bake 1 hour 350° 


Mrs. George B. McAvoy 1850 
CHOCOLATE POTATO CAKE 

VY pound butter Y, teaspoon nutmeg 

2 cups sugar 2 cups flour 

4 eggs 1 teaspoon soda 

3 ounces chocolate, melted 1 cup sour milk 

I cup cold mashed potatoes 1 cup coarsely chopped nuts 


1 teaspoon cinnamon 


Cream butter and sugar until light. Add eggs and beat well. Add chocolate. 
potatoes. cinnamon and nutmeg, Sift flour and baking soda together and add 
to the chocolate mixture alternately with the sour milk. Fold in nats. Pour 
into a deep 9-inch buttered baking or spring-form pan. Bake. Cool in the pan. 


y 


Bake 45 minutes 350 

‘When the Barge Conal disploced the old Erie in 1920, 
the city built the subway in the old canal ditch. 
The Eastern Expressway occupies the same route, 


OPEG ALLENS 


at 


EWERED MEAT PALERMO STYLE 
PALERMITANO SPIEDINI 


144 pounds veal steak, cut in slices 1 cup soft bread crumbs 
2‘tablespoons olive oil V4 cup grated Romano che 

Y, pound pork fat, chopped T tablespoon chopped parsley 

2 teaspoons onion 1 medium onion, soaked in cold 
2 tablespoons canned tomatoes water 

V, teaspoon sugar 8 bay leaves 

\ teaspoon salt ¥ cup flour 


4, teaspoon pepper 2 eggs. slightly beaten 
1 cup dry bread crumbs 


Cut veal steak in 3 x 4-inch pieces and pound to j-inch thick. Have 8 skewers 

Saute pork in oil until light brown. Add chopped onion and cook 
until soft but not brown. Add tomatoes, seasonings and simmer, about 5 
minutes. Cool. Add soft bread crumbs. cheese and parsley. Mix thoroughly. 
c dressing on meat slices and roll up like jelly roll. Center skewers with 
leaves. then place meat rolls and alternate with qu -onion slices— 
5 meat rolls to a skewer. Roll each skewer 
roll into bread erum 


te 
ghtly in flour, dip into eggs and 
Fry slowly in medium-hot oil until golden brown on 
hoth sides, Serve hot on skewers. 


Serves 4 
Mrs, Joseph Tauriello Seminaro 1862 
CIAMBOTTA 
6 tablespoons olive oil 6 green peppers 
¥, can Italian peeled tomatoes 1% cups olive oil 


pan: add tomatoes; cook over low heat for 
3 hours. stirring frequently. Tomatoes should look dark red and glossy. Halve 
the peppers, remove stalks, seeds and slice in L-inch strips. Fry in 114 cups oil 
until peppers are soft and brown. turning occasionally. Remove from oil; salt 
generously, Combine peppers and tomatoes. Serve warm on small slices of 
Italian bread. 


Place 6 tablespoons olive oil in sa 
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BAKED EGG PLANT 


1 egg plant (114 pounds) Y, teaspoon basil 
1 very small clove garlic 1 tablespoon salt 
2 tablespoons olive oil \ cup grated Italian cheese 


1 can #303 peeled tomatoes 


Peel egg plant and slice crosswise in slices about 44-inch thick, Place slices 
on a flat plate and on each slice sprinkle a few grains salt. Cover with another 
plate and let stand for about two hours. Drain away any liquid that accumu- 
lates during the two how After draining, deep fry cach slice until a golden 
brown. Saute garlic oil and add tomatoes, basil and salt. Let simmer 
for 4 hour. Place slices of fried egg plant in casserole alternating layers with 
sauce and grated cheese. Good with steak. 


Bake 30 minutes 350° 
Mrs. Mary DeStefanis 


CHICKEN A LA MODE DE KIEV 


2 chicken breasts 4 ounces butter 
Salt Bread crumbs 
Pepper 2 eggs 

Garlic powder Frying fat 
Rosemary 


Bone and skin chicken breasts; cut into halves. Place half breast between 
sheets of waxed paper and flatten with wooden mallet to about 44-inch thickness. 
Remove waxed paper carefully. Season chicken with salt, pepper, garlic 
powder and rosemary. Place at one end of each chicken piece 1 ounce of 
butter and wrap chicken around it so that butter is completely enclosed. First 
roll in bread crumbs then in beaten eggs: roll again in bread crumbs; again in 
beaten eggs. and then for the third time in bread crumbs. Fry in deep fat 
until golden brown, about 7 minutes at 350°, 


Francis J. D’Amanda 1885 
DELIZIA 

Y, pound spaghetti 1 green pepper 

1 cup canned tomato soup Y% cup olive oil 

Salt and pepper Y% cup Parmesan cheese 

Y teaspoon Worcestershire sauce Y% poesia ground beef 

1 can cream-style corn 1 clove garlic 


1 small onion 


Cook spaghetti in boiling salt water. Saute chopped onion and green pepper 
in olive oil. Add meat and brown lightly. Heat tomato soup, seasonings and 
garlie. Stir in corn, cheese, spaghetti and meat. Heat gently to blend ingre- 
dients, 


The Eastman School of Music, 
a gift by George Eastman to 
the University, opened in its 
sumptuous quarters adjoining 
the new Eastman Theatre in 
the fall of 1921. 


SWEET-SOUR MEAT BALLS 
1 pound chopped beef } tablespoons schmaltz or vegetable 
\, cup brown or Jong grain rice shortening 


1 cup tomato soup (concentrated, 
mined) 
ip cider vinegar 
3 tablespoons brown sugar 
. 1 cup finely cut celery 
blespoon minced pa I green pepper, chopped 


Combine first se 
in hot melted s 
Cover and simny 
minutes longer, 
VARIATION: Cook 4 pound elhow macaroni or shells in salted water 10-15 
Drain and rinse with hot water. Divide in half, 
asserole. Add browned meat balls. 
Bake until browned on top. 


m into balls the size of walnuts. Saute 
hrown on all sides. Add remaining ingredic 
) minutes over moderate heat. Uncover and cook 5-10 
ve with cooked spaghetti or wide noodles. 


8. 


minutes or until 
placing 1 porti 
Top with re 


Bake 20 minutes — 375 Serves 4-5 


CARROT, SWEET POTATO AND APPLE TZIMMES 


3 carrots Salt and pepper 

4 sweet potatoes 3 tablespoons chicken fat 
3 tart apples (or vegetable fat) 

\4 cup brown sugar 1 cup water 


Slice carrots and sweet potatoes. Cook until tender. Drain. Pare, quarter, 
core and slice the apples but not too thin, Alternate these in layers in a 24%4-quart 
baking dish: season each layer with brown sugar, salt and pepper, and fat. 
Add water. Cover and bake until apples are tender, 30 minutes 350°. Remove 
cover to brown top. Continue baking until top is brown, Serve hot. 


Serves 6 
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CHALLAH (Easter Bread) 


1 yeast cake or 1% tablespoons salad oil 
1 package dry yeast 11% teaspoons salt 

Y teaspoon saffron, crushed Y, cup sugar 

ty cups lukewarm water 4 cups all-purpose flour 
2 eggs 


Add yeast and saffron to lukewarm water, Let stand 5 minutes. Beat eggs. Re- 
serve 1 tablespoon of egg to brush on top: add remainder to yeast mixture. 
Stir in salad oil, salt, sugar and enough flour to make a soft dough. Knead on 
floured pastry cloth until smooth and elastic, about 10 minutes. Place in 
greased bowl; turn to grease surface lightly, Cover and let rise until double 
in bulk, Divide dough in three equal parts. Roll into long, round strips. 
Shape in a braid on a greased cookie sheet. Brush lightly with salad oil. Let 
rise until double in bulk, Brush with | tablespoon heaten egg. 


Bake 10 minutes 400°; 30-35 minutes 375° 


CHEESE CAKE 
1 G-ounce package of zwieback 2 tablespoons all-purpose flour 
2 tablespoons sugar Y% teaspoon salt 
V4 teaspoon cinnamon 3 egg yolks 
Y, cup melted butter or margarine 1 teaspoon vanilla 
1 pound cream cheese ¥4 teaspoon lemon rind or 
1 cup top milk or evaporated milk ¥ teaspoon dried lemon rind 
1 cup sugar 3 egg whites 


Break zwieback in half; put in blender to make crumbs. Combine crumbs, 
sugar, cinnamon and melted butter. Mix well. Reserve 4 of erumb mixture 
and press rest on bottom and sides of greased 9-inch spring-form pan, Soften 
cream cheese with milk. Add sugar, flour, salt, egg yolks. vanilla and lemon 
rind. Mix well. Beat egg whites until soft peaks are formed, Fold into 
cheese mixture. Pour into crumb-lined pan; sprinkle remaining crumbs on 
top. Bake until set. Cool thoroughly before removing from pan. 


Bake 1 hour 325° Serves 6-8 


The University of Rochester 
dedicated its new School of 
Medicine in October 1926 and 
opened its new Men‘s College 
on the River Campus in 1929. 
In 1955, the Men’s and 
Women’s Colleges were merged 
‘on the River Campus. 


POLISH 


POLISH NUT-FILLED BUTTERHORNS 


4 cups all-purpose flour 

1 tablespoon sugar 

1 teaspoon salt 

1 cup butter or margarine 
yolks Confectioners’ sugar 


Soften yeast in lukewarm water. Let stand 5 minutes, then stir, Seald cream; 
cool to Jukewarm. Ble ud yeast, , Sift flour, sugar and salt into 
mixing bowl, Add butter and blend until mixture resembles cornmeal. Add 
yeast mixture and mix thoroughly. Cover and chill several hours. Since this 
is a rich dough, it rises very lithe. Divide dough into 8 parts. Shape cach piece 
into a ball. Roll from center into an 8-inch cirele on a hoard sprinkled with 
confectioners’ sugar, Cover cirele with thin layer of filling. Cut into 8 wedges, 
Roll up. b ng at rounded on ungreased cookie pan. Bake 
without further rising. Cool s n confectioners’ sugar. Makes 64, 


Bake 15-20 minutes 375° 


FILLING 


2 egg whites 1 cup sugar 
1 teaspoon. vanilla I cup finely chopped nats 
teaspoon grated orange rind 


Beat egg whites to soft peaks: add su: 
rind. Beat until stiff. Fold in nuts. 


gradually, with vanilla and orange 


BEET BORSCH 


2 large beets 1 teaspoon sugar 

4 cups water 1 egg yolk 

1 onion %4 cup cream 

1, teaspoon salt 2 tablespoons lemon juice 


Cut beets in strips and cook in water with chopped onion, salt and sugar until 
soft. While still warm, add slowly, mixture of well-beaten egg yolk and cream 
to thicken. Flavor with lemon ju Serve cither hot or cold. Cabbage and 
tomato combined, or beet greens or spinach may be used instead of beets. 


V7 


PIECZEN HAZARSKA 
(Hussar Roast) 


cup butter or margarine 3 large onions, grated 
pounds (boned and tied) bottom 2 teaspoons salt 
round beef Y, teaspoon pepper 

1 cup canned condensed beef broth Y, cup butter 


1 large onion 2 tablespoons flour 
2 teaspoons salt 
2 cups fresh bread crumbs, packed 


Melt butter in Dutch oven and brown beef. Add undiluted beef broth, onion 
quartered and salt. Simmer covered 21% to 3 hours or until tender, turning 
meat occasionally. Combine bread crumbs, grated onions. salt, pepper and 
melted butter. Remove beef from Dutch oven: untie. Cut Y-ineh thick cross 
wise slices from top of roast to about 1 inch from bottom. Place some bread- 
crumb mixture between every two slices. Insert 3-inch wooden skewers into 
each end of stuffed roast. Skim fat from drippings in Dutch oven. Replace 
roast; sprinkle with flour; simmer covered ¥% hour. Remove skewers. Serve 
roast on large platter with boiled potatoes and mushrooms with sour cream. 


Serves 6-8 
GRZYBY W SMIETANIE 
(Mushrooms with Sour Cream) 
1 Jarge onion 1% pounds mushrooms 
6 tablespoons butter or margarine 3 teaspoon salt 
2 tablespoons flour \ teaspoon pepper 
2 tablespoons milk Y teaspoon paprika 


14 cups commercial sour cream 
2 


Chop onion and saute in butter until golden. Sprinkle with flour; add milk 
and half of sour cream. While stirring, bring just to a r. Slice mush- 
rooms and add with salt, pepper and pi ; . covered for 5 minutes, 
ng occasionally, Add remaining sour cream. Heat thoroughly while 


stirring constantly. Serve at once, 


Serves 6 
RACUSZKI KARTOFLI 
(Potato Pancake) 
5 large potatoes 1 teaspoon salt 
1 egg 1 tablespoon flour 


Grate potatoes. Add egg, salt and flour. Stir thoroughly, Saute in small 
amount of shortening. 


Serves 4 
The CIVIC MUSIC ASSOCIATION, established in 1929 
to rally public support for the Rochester Philharmonic 
Orchestra, has sponsored extended programs in the 
EASTMAN THEATRE annually for 34 years 
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KYCKLING I GELE 
(Chicken in Aspic) 


5 pounds stewing chicken Y% cup cold water 

1 carrot 314 cups chicken stock 

1 bay leaf V, tablespoon brandy flavoring 
1 tablespoon salt 2 cups strained canned peas 


4 tablespoons gelatin 


Clean chicken thoroughly. Cover with boiling water; add carrot, bay leaf and 
salt. Cook until tender, 2-3 hours. Remove chicken, strain broth. Soften 
gelatin in cold water 5 minutes, add to hot stock and stir until dissolved. Cool 
and add brandy. Skin, bone and slice chicken. Pour a thin layer of aspic in 
the bottom of a ring mold, or in individual molds. When firm arrange chicken 
slices and peas in layers on aspic, Fill mold with remaining aspic. Chill until 
firm. Unmold and fill center with mayonnaise. 


Serves 12-14 
ORANGE LATTICE COFFEE CAKE 
Swedish Coffee Cake 
Y cup butter or margarine ¥ cup light cream or milk 
¥, cup chopped almonds %% cup butter or margarine 
i cup sugar 6 tablespoons sugar 
VY cup orange marmalade 4 eggs 
Tyeast cake or 4 cups all-purpose flour 
1 package dry yeast 1 teaspoon salt 
14 cup lukewarm water ¥, cup all-purpose flour 


Combine butter, almonds. sugar and orange marmalade in a suacepan. Sim- 
mer and stir 5 minutes. Cool and reserve for filling. 

Crumble yeast cake in warm water. Let stand 5 minutes, Scald cream, Cool. 
Add to yeast mixture. Cream butter and sugar. Beat eggs. reserving 1 table- 
spoon for topping. Add remaining egg to butter-sugar mixture. Add flour 
sifted with salt alternately with yeast mixture. Mix well but do not beat. 
Spread about 4/5 of dough in a greased 914 x 13 x 2-inch pan or two 9-inch 
square pans. Spread with orange filling. Add 4 cup flour to remainder of 
dough; place on floured pastry cloth. Cut into strips \4-inch in diameter. 
Arrange over filling, crisscross fashion, Brush with reserved egg, Let rise 
until double in bulk. 


Bake 20-25 minutes 375° 
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SWEDISH LIMPA (Rye Bread) 


114 cups lukewarm water 1 tablespoon grated orange rind 
Y cup molasses 2 yeast cakes or 

¥% cup sugar 2° packages dry yeast 

1 tablespoon salt 2% cups rye flour 

2 tablespoons melted shortening 214.3 cups all-purpose flour 


Combine the water, molasses, sugar, salt, shortening and orange rind. Crumble 
the yeast into mixture and stir until dissolved. Add all of the rye flour and 
enough all-purpose flour to make a dough stiff enough to knead. Knead until 
smooth and clastic, about 10 minutes. Place in greased bowl. Cover with 
damp cloth and let rise until doub! alk. Punch down dough and let rise 
again. Punch down again and ¢ in half. Form into two round loaves. 
Place on greased baking sheet. Cover with damp cloth and let rise until 
double in bulk. Brush top with shortening and cool on rack, 


Bake 35-45 minutes 375° 


KARDEMOMME KAKER 
(Cardamom Holiday Cookies) 


Y cup butter 1% teaspoons baking powder 
7 tablespoons sugar Additional flour, if necessary 
1 egg Milk to brush tops of cookies 
114 cups all-purpose flour 4 tablespoons slivered almonds 
Yj, teaspoon salt Colored sugar for decoration 


Vy teaspoon cardamom seeds, 

finely powdered 
Sift dry ingredients together and add to creamed 
mixture. iff. More flour may be added if necessary to 
make dough easy to handle. Chill for 1 hour. Roll dough very thin and cut 
in squares and rounds. Brush tops of cookies with milk. Sprinkle with 
almonds and sugar. Bake on ungreased cookie sheet. 


Bake 9-10 minutes 375° Makes 2 dozen 


Cream butter, sugar and exg. 


The dedication of MIDTOWN PLAZA in April 
1962 has provided Rochester with an exciting 
new center for leisurely downtown life 
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“EG KITCHEN VOCABULARY 28886 


BLANCH —— Precook in boiling water or steam; 
¥. Used to inactivate enzymes and shrink food for canning, freezing or 


drying. 
2. Used to aid in removal of skins from nuts and fruits. 


BOIL — To cook in water or a liquid in which bubbles rise continually and break 
on the surface. 

BRAISE — To brown meat or vegetables in o small amount of fat, then to cook slowly 
in o covered utensil in a small amount of liquid. 

BREAD. — To coat with bread crumbs; or to coat with bread crumbs then with diluted, 
slightly beaten egg and again with crumbs. 

BROIL — To cook in contact with direct heat. 

CREAM — To make very soft and pliable, as with shortening and sugar, using the 
back of spoon or slow speed on electric mixer. 

DICE — To cut into cubes. 

FOLD — To mix in gently with @ wooden spoon or a rubber spatula. 

FRICASSEE — Cook by braising — usually applied to fowl, rebbit or veal cut into pieces. 

KNEAD — To mix with the hands using a pressing motion accompanied by folding 
and stretching motions. 

MARINATE — To permit a food, as vegetables for a salad, to stand in French dressing 
‘an hour or longer ta improve the flavors. 

MINCE — To cut or chop into very small pieces. 

PREHEAT — To heat ahead of time. To preheat the oven, turn it on and allow it to 
reach the desired temperature before baking (approximately 10 minutes), 

SAUTE — To cook in a small amount of fat (pan fry). 

SCALD — To heat a liquid just below boiling point, 

SIMMER — To cook in a liquid in which the bubbles form slowly and break below 
the surface. 

STEAM — To cook in steam in a steamer or in a covered sauce pan with a small 
amount of water. 

STEW — Simmer in a large quantity of water. Do not boil vigorously. 


COMMON CAN SIZES 


No. ¥ flat can 1 cup lunch tongue, salmon, evaporated milk 

No, | con 2 cups fruit cocktail, fruits for salads, evaporated milk 

No. 303 con 2 cups fruits, vegetables, meat products, cranberries, 
macaroni, spaghetti 

No. 2 can 2 cups fruits, vegetables, juices 

No. 242 can 3% cups fruits, some vegetables, pumpkin, souerkrout 

No, 5 534 cups fruit and vegetable juices, whole chicken, pork 
and beans 

No, 10 13 cups fruits and vegetables for institutional use 


CORRECT MEASUREMENTS — ALWAYS 


For good results every time, measure accurately with standard measuring cups and 
spoons. Measurements are always level. 


TO MEASURE SHORTENING 
Hove shortening at room temperature ond pack firmly into @ cup; level off; scoop out 
with a rubber spatulo, 


DRY INGREDIENTS 
Spoon granulated sugar lightly into cup, level off with knife. 


Pack brown sugar firmly into cup. 
Sift flour once; spoon lightly into cup ond level off with knife, Do not shake or 


pack down. 


LIQUIDS 
Fill glass cup to desired measurement, and check ot eye level. 


WEIGHTS AND MEASURES 


3 teaspoons — 1 tablespoon 8 quarts — 1 peck 
4 tablespoons — V4 cup 4 pecks — 1 bushel 
16 tablespoons — 1 cup 8 ounces — 1 cup 
2 cups — 1 pint } tablespoon — V2 fluid ounce 
4 cups — 1 quart 1 cup — 8 fluid ounces 


pinch — less than 1/16 teaspoon 
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“it = TABLES OF EQUIVALENTS -¢83% 
FLOUR, SUGAR AND CEREAL PRODUCTS 


1 pound brown suger equals 2.2/3 cups 

1 pound confectioners’ sugar = 3¥2 cups 

1 pound granulated sugar 2 cups 

1 pound all-purpose flour 4 cups 

1 pound cake flour 5 cups 

1 ounce flour = 4 tablespoons 

1 cup all-purpose flour = 1 cup plus 2 tablespoons 
cake or postry flour 

2 tablespoons flour = 1 tablespoon cornstarch 
for thickening 

3 tablespoons cornstarch 1 ounce 

1 pound uncooked rice 21/3 cups 

1 cup uncooked rice = 3 cups cooked rice 

] pound uncooked macaroni 2% quarts cooked 


If your recipe calls for 1 cup granulated sugar, you can use: 
11/3 cup brown sugar firmly packed 
1% cup molosses or maple syrup minus 3 tablespoons liquid in recipe 
% cup liquid honey minus 3 tablespoons liquid in recipe 


DAIRY PRODUCTS 


1 pound butter or margarine equals 2 cups 
1 Stick butter or margarine Va pound or Ye cup 
1 pound vegetable shortening 21 cups 
1 ounce butter, margarine, shortening = 2 tablespoons 
1 pound cottage cheese 2 cups 
1 whole egg 3 tablespoons 
5 whole eggs = 1 cup 
8 egg whites 1 cup 
12-14 egg yolks 1 cup 
2 tablespoons dried egg plus 
2 tablespoons water 1 egg 


1 cup coffee cream equals 3 tablespoons butter plus Ya cup milk 

1 cup heavy cream equals 1/3 cup butter plus 34 cup milk 

1 cup milk equals 2 cup evoporated milk plus ¥2 cup water 

1 cup skim milk equals 3 tablespoons dry skim milk plus | cup water 

1 cup sour milk equals 1 cup buttermilk or | cup sweet milk plus | tablespoon lemon 
juice or vinegar 

1 cup sour cream equals | cup evaporated milk plus | tablespoon lemon juice or vinegar 

| cup milk plus | teaspoon baking powder equals | cup sour milk plus 2 teaspoon soda 


MISCELLANEOUS 


= 2/3 tablespoon juice 


medium lemon 
1/3 - Ya cup juice 


medium orange 
V4 pound chopped nuts 
1 pound finely chopped dates - 1% ‘cups 


1 square chocolate equals 1 ounce 

1 square chocolate = 2 tablespoons cocoa 

1 pound raisins = 2¥2 cups 

1 peck potatoes = 15. pounds 

1 pound almonds = 3 cups whole blanched 
1 pound American cheese = 4 cups grated cheese 
1 pound Navy beans 6 cups cooked 

\ yeast cake = 1 package dry yeast 

1 
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INDEX of RECIPES 


APPETIZERS 
Audubon Special for the Birds 
Dips 

Creamy Avocado — 
Gury ——-4— 
Dunkers De! 
Easy Crab _ 
Guacamole 
Hot Party —__ 
Shrimp Curry — 
Canapes and Spreads 
Almonds Krappe — 
Cheese Mix —- 
Cheese Mold 
Cheese Puffi 
Cheese Rings 
Cheese Rounds 
Cheese Straws ~ 
Cocktail Mix 
Cracker Sprea a 

«| Ham and Cheese ~~ 

Garlie Toast —_- 

Hawaiian Appetizer 

Olive Cheese Puffs — 

Onion-Cheese Canape — 

Shrimp Butter 


Conserves and Jelly 
Cherry Conserve —_-------- 
Elderberries with Prunes or 
Purple. Plums —.-.----- 
Pear Chips —_- 
Sugared Quinces — 
Wild Grape Jelly - 
Cocktails 
Tee for Punch Bowl 
Mulled Cranberry 
Plattsburg Punch __ 
Strawberry Fruit Soup 
Wayside’s Spiced 
Cranberry Tea -___--_- 


and Relishes 


Chow Chow —._ 
Ground Musta' 


Kidney Be: Hii 
Mother B's Chili Sauce 
Mustard Pickles — 
Pepper Hash 
Pickles ___ 
Pickled Carrots 
Plumb Catsup —_- 
Relish for Hamburg: 
and Hots 


Sweet Pickled Pears 
or Peaches 
Tomato Flip 


BREADS 


Quick Breads 
Baking Powder Biscuits ~~ 
Banana Nut 
Blucherry Buckle —_- 
Blueberry Butter Tea Cake 
Bohemian Coffee ~ 


Chocolate Muffins 
Cinnamon Kuchen 


i kew yg 


Corn Flapjacks 
Cranberry —____ 
Crumb Cake (Gram’s) 
Date and Nut — 
Date and Nut - 


Trish -____- 
Trish Soda 
Johnny: Cake 
Kupolhof 


Scotch Shortbread 
Scotch Shorthread 
Snickerdoodle __- 
Sunday Morning 
Coffee Cake — 
Waffles 


Yeast Breads 


Anadama ~ 
Brioche 


Dutch Doughnuts 
Elsie’s Rolls ___ 
Grandmother’s Buns 
Kings Ring 
Oatmeal __ 
One Rising Coffee Cake 
Polish Butterhorn Rolls ~_- 
Quickie Crescents 

a la Louise 
Refrigerator Rolls 
Rice Kuchen Supreme — 
Rogelach _-_________ 
Swedish Coffee Cake 
Swedish Limpa 


CANDY 


Caramels 
Chocolate Fudge _ 
Chocolate Peanut Brittle 
Dutch Taffy 


INDEX of RECIPES 


Genesee Valley 


Maine Fudge —_ 
Molasses —_ 
Popcorn Balls 


Molasses Peanut ~ 


DESSERTS 


Cakes 


Apple Sauce — 
Apple Sauce — 
Bible 


Cheese Cake 
a La Kallen Kitchen ____ 
Delicious _..-...-=.----~.- 
Chocolate 
Chocolate ___ 
Chovolate Cake Sq 
Chocolate Potato — 
Rich Chocolate 
Solid Chocolate — 
Currant —__.-.. 
Currant Tea 
Date Nut 
Date and Nut 
Chocolate Chip 
Delicate ____ 
Devils Food — 
Frostings 
Coconut 
Fluffy Seven J 
Frosting 
Maple Icing 
Fudge Puddin 
Ginger Bread 
Glorified _ 


Maude Phillip. 

Country Fair — 
Odenhach Mocha 
Orange ____ 
Orange Cup 
Othello — 


Feather 
Perfection 
Strawberry _ 
Tomato Cake a’la Ganson 
Upside Down _ 
Chocolate 


Cookies 
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Apricot Bars _ 
Brandy Snaps 
Brown Sugar Raisin _ 
Buttermilk ~___-__ 
Butterscotch Nut Stars 
Campbell-Whittlesey 
Orange Nut 
Chocolate —_- 
Chocolate, Chocolate 
Chip Dro 
Chocolate Macaroons 
Coconut-Pecan Squares 
Confectioner’s Sugar 
Congo Squares —_ 
Cream Cheese 
Date Sticks __ 
Easy Sugarless an 
Favorite Ginger 
Filled 
French Lace ~ 
Ginger _- 
Ginger 
Ginger Spice 
Ice Box ~ 
Jumbles _ 
Kardemon 
Marmalade 
Mary Lois Carpenter's 
Molasses 
Mrs. Arthur Hamilton’s 
No Bake Chocolate — 
Nut Balls — 
Oatmeal 
Oatmeal I 
Old Fashioned 
Oatmeal Drop 
Orange 
Orange Squar 
Party... 
Peanut Butter — 
Peanut Butter Sq 
Pecan Crescents 
Pineapple - 
Rector’s Hermit 
Russian Tea Cakes 
Seripture Bars — 
Soft Molasses 
Soft Sugar — 
Sour Cream — 


one | 


Frozen 
Apricot Tee ~___.____- 
Fresh Mint Sherbet 
Unele’s Tee Cream __ 

Gelatin 
Almond Squares 
Coffee Jelly —__ 
Emerald Cherry Cake ~ 
Lemon Cream — 
Lime Fluff —_ 
Prism Party Cake _ 


INDEX of RECIPES 


Pies 
Angel - 
Aunt Martha’s Tarts 
Banbury Tarts - 
Boiled Cider — 
Chiffon Pumpkin 
Chocolate Marshmallow —_- 
Crumb Crus‘ 

Almond 
Chocolate, Ginger 
or Vanilla — 


Graham Crack 
Currant Tarts — 
Egg Nog Pie - 
Fresh Fruit Pie 
Fried Pies --__ 

Glazed Strawberry Tarts 
Grasshopper — 
Grasshopper — 
Tee Cream —__ 
Lemon Chiffon 
Lemon Icebox —~ 
Lemon ___. 
Macaroon ~ 
Mincemeat ~~ 
Orange Glace 
Peach Parfait — 


Pieplant __ 
Plain Pastry 
Pumpkin —_._ 
Rhubarb Butterscotch — 
Ruggele Pastry Horns — 
Shoo-Fly __ 
Taffy Tart 
Unhaked Chocolate 
Puddings and Tortes 
Apple Crisp --__._-__.____ 
Aunt Lonise’s Apple Roll 
Blueberry Pudding —______ 
Caramel Corn Flakes Dessert 
Cottage Pudding — 
Crepes Suzette — 
Crustless Apple Pie 
Date Pudding ~ 
Denver Chocolai 
Easy Dessert 
English Lemon Card 
Eple Kake __ 
French Puddii 
Fruit Salad Dessert 
Grandma Adams’ 
Chocolate Souffle — 
Grapenut Pudding 
Heavenly Hash 
Hulwa _____.. 
Indian Pudding 
Italian Cream — 


Lady Lee Pudding ---_---- 
Nellie’s Lemon Pudding ——- 
Orange Pudding 
Polish Nut-Filled 
Butterhorns —_-~ 
Poor Man’s Rice Pud ng . 
Pot de Creme —- 
Rhubarb Pudding 
Rhubarh Pudding 
Snow Pudding _- 
Snowball Pudding —— 
Steamed 
Burnham Pudding 
Chocolate — 
Christmas — 
English Plu 
Plum —_- 
Roly Poly — 
Steamed Chocolate 


Pai Tet Tw pee 


Frau Sacher’s 
Rhubarb —__ 
Yorkshire Apple Pudding - 
Sauces 
Marshmallow Sauce 
for Gingerbread ~.--__ 
Mrs, Galbrith’s 
Lemon Butter 
Orange — 
Pudding 


rian 


ENTREES 


Beef 
Beef Bourguignonne —. 
Beef a La Stroganoff 
Beef Stroganoff ____ 
Beef and Wild Rice 

Casserole 
Beef Steak and Ki 
Chili Con Carne __ 
Company Casserole 
Corned Beef 
Delizia ___ 
Easy Beef Stroganoff 
Hamburg Casserole — 
Hungarian Goulash — 
Lasagne _ 
New Engl 
Noodle Goulash ____ 2 
Old English Pasty Pie 
Pieezen Hazarska — 
Roulaten __ 
Sauerbraten _ 

Savory Beef on Noodles 
Sweet-Sour Meat Balls 
Tender Swiss Steak ____ 

Cheese 
Cheese Croquettes 
Cheese Fondue ___ 


INDEX of RECIPES 


Cheese Souffle —_ 
Cheese Souffle 
Cheese Strata _ 
Dried Beef Rarebit 
Easy Cheese Fondue 
Welsh Rarebit 


Chicken 
Chicken a la Mode de Kiev 174 
Chicken Breasts Supreme 
Chicken Casserole 106 
Chicken Divan —_ 
Chicken Domburi ~ 
Chicken and Ham Casserole 104 
Chicken and Rice Casserole 106 
Chicken Terrapin ~~ 
Corn Crisp Chicken _ 
Dressing for Chicken 

or Turkey 
Farm-Fried Chicken 
Hot Chicken Salad __ 
Hot Turkey Salad Souffle — ‘ 
Trish Stuffing for Poultry __ ~ 108 
Paella 
Paprika Chicken _ 
Scalloped Chicken _ 
Sub Gum Chow Mein 
Suphot’s Chicken 
Sweet and Sour Chic! 


102 
102 
102 


Bugs 

aked Egg and Cheese 109 
Egg Balls -_.__ 
Egg Cutlets — 
Egg and Potat: 
Quaker Omelet 
Spanish Eggs —___ 

Fish 


Baked Seafood Salad ___-__ 115 
Baked Stuffed Shrimp 
—Publick House 15 
Butterfly Shrimp —- 116 
California Seafood — 114 
Club House Oysters 12 
Curried Shrimp — 116 
Deviled Crabs —__ lll 
Escalloped Oysters — 112 
Fiskegrateng ____ ul 
Hawaiian Curry — nz 
Lobster Moonay — 112 
Lobster Newburg _- il 


New England 
Lobster Casserole 
Salmon Loaf ~______ 
Salmon Loaf Pudding 
Seafood Casserole _ 
Seafood Casserole 
Seafood Casserole _ 
Shrimp for Two — 
Shrimp Casserole _ 
Shrimp Curry _ 
Shrimp Loaf — 
Sole Casserole _ 
Steamed Salmon _— 
Tront a la Grenobloise 


Tuna Casserole __~ 
Tuna Casserole _ 
Tuna-Lima Bake 
Tuna Teasers 
Ham 
Ham or Chicken Divan 
Ham Loaf _ 
Ham Loaf _ 
Ham and Mushroom Puff 
Ham Suzettes ~----------- 
Royal Ham 
and Corn Scallop — 
Scalloped Ham, 
Potatoes and Carrots 
Smithfield Ham ~~~ 
Sauce for Baked Ham ~ 
Lamb 
English Ragout of Mutton — 
Fruited Lamb Shanks — 
Trish Stew -_-.----_- 
Lamb and Cabbage — 
Lamb Casserole —-~- 
Lamb Chop Casserole — 
Spicy Lamb Shanks —__ 
Miscellaneous 
Beef Steak and Kidney Pie 
Boston Baked Beans 
Boston Bean Roast 
Gigot d’Agneau ~ 
Hominy Souffle 
Hot Tamale Pie 
Marietta’s Macaroni 
Meat Loaf - 
Meat Loaf _ 
Onion Souffle — 
Orange Pilaf _ 
Philadelphia Scrapple — 
Skewered Mcat 
Palermo Style 
Sweet and Sour Rabbit 
Teriyakis —__ 
Warster Bri 
Yorkshire Pudd: 
Yorkshire Pudding mn 
Pork 
Grandmother's Sausage -_-- 
Hungarian Stuffed Cabhage 
Kraut Stuffed Pork Roast —_ 
Mexican Pork Chops 
Pork Chop Casserole —- 
Spareribs Orchard Style — 
Sauces 
Mustard Sauce -_---------- 
Mustard Sauce 
for Broiled Fish __ 
Pimiento Pea Sauce — 
Sauce Over Rice—Tuna _ 
Tartar Sance 
White Sauce Mix ___ 
Veal 
Blanquette De Veau 
Blanquette Veal 
Veal Loaf _ od 


thratana 


118 
118 
119 
119 


119 
120 
120 
121 
120 


122 


122 
121 
122 


124 
124 
171 
123 
123 
124 
123 


163 
127 
127 
167 
128 
132 
129 
130 
130 
130 
130 
161 


173 
131 
166 
132 
131 
132 


131 
169 
125 
125 
124 
125 


133 
132 


116 
134 


- 133 


134 


126 
167 
126 


INDEX of RECIPES 


Veal Noodle Casserole —___- 126 
Veal Stew in Cream Sauce -_ 126 


FRUIT 


Apple Cranberry Relish 158 
Baked Apples — ~ 158 
Baked Bananas — _ 159 
Cinnamon Apples — _ 158 
Delicious Fried Apples ~ 158 
Flaming Fruit Compote —---- 159 


Glazed Apples --—.-- _ 158 


Grapefruit Baskets — 160 
Hot Fruit Compote . 160 
Teed Fruit -.----- - 159 
Minted Applesauce — _ 159 
Pineapple Fruit Shell — 160 
Pineapple Plate 160 


Summer Pineapple Platter ___ 160 
SALADS 


Bean _ 140 
Bean Sprout — _ 140 
Carrot and Pineapple —---___ 142 
Chicken _ 144 
Chicken-Ham Salad Mold __ 144 
Chicken Salad Loaf ~ 142 
Cold Slaw ~ 142 
Cranberry — _ 143 


Cream Cheese and Pineapple 142 


Delicious Jellied Fish — - 141 
German Potato —___- - 146 
Hot Dutch Potato - 146 
Hot Potato ~ - 146 
Jellied Beet ~ - 141 
Jellied Cabbage . 140 


Jellied Tomato Shrimp - 147 


Kyckling I Gele —._. _ 179 
Lemon Salad Supreme ~ 144 
Luncheon ; 


Molded Shrimp Luncheon _-- 147 


Party Fruit — . 144 
Pea ---.- - 145 
Pear-Nut - 145 
Pineapple Cinnamon _ 145 
Potato __ - 146 
Potato __ - 145 
Shrimp Ring _ 147 
Spanish Chicken as - 143 
Tropical Cold Slaw _- ~ 142 
SALAD DRESSINGS 
Avocado - 148 
Cabbage _ 148 
Cabhage - 148 
Curried Ma: - 150 


Emergency Salad Dri 
for Lettuce 
French 


Fruit — 


‘y 
Maude Phillips’ Bo 
Sour Cream 
Sour Cream _ 
Sour Cream 


SOUPS 
Apple’ —--- == 5s 137 
Beef Soup with 

Marrow Ball Dumplings --- 136 
Clam Chowder ~------------ 137 
Cream 

Beet Borsch —_ 

Crah Meat —_- 

Cream of Almond 

Cream of Crab ~~ 

Cream of Mushroom ~ 

Iced Cream of Cucumber —_ 138 

New England Clam Chowder 135 

New England Fish Chowder 135 

Onion 

Potato Chowder 


Creole Gumbo Fish - 161 
Lentil Soup 
and Sausage Dumplings --.- 138 
Liver Dumplings 
in Chicken Soup - 138 
Split Pea -. 139 
Vegetable __ 139 
VEGETABLES 
Artichoke Hearts — 151 
Asperques Au Four — 152 
Baked Egg Plant — 174 
Baked Egg Plant 154 
Barbecued Beans 152 
Beets in Orange Sauce — 152 
Boxty-on-the-Pan — 171 
Breaded Broccoli 153 


Broccoli Casserole _ - 152 
Carrot, Sweet Potato 


and Apple Tzimmes —— 175 
Ciambotta —_ 173 
Corn Cakes 155 
Corn Custard — 155, 
Corn Pudding __ 155 
Curried Tomatoes 157 
Egg Plant Souffle — 154 
Elderberry Blossom -_ 153 
Escalloped Limas —_--__-.___ 154 
Escalloped Mixed Vegetable 

Casserole —_. - 157 
Grzyby w Smietanie 178 
Hearts of Artichokes — 151 
Trish Potato Cakes 156 
Noodles ___-__--_- 155 
Potato Pancakes _____ 156 
Quaker Baked Corn ( 162 
Racuszki Kartofli - 178 
Savory Green Vegetables -.__ 156 
Scalloped Corn 

with Green Peppers _ 154 
Sour Cream Cucumbers 154. 
Stuffed Acorn Squash 156 
Stuffed Mushrooms 153 
Sweet Potatoes — 156 
Zucchini Chips _ 151 
Zucchini 

and Tomatoes au Gratin ___ 157 
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Rochester Grdhastries are varied and. world famous 


Did You Know .. . 


The value of Rochester-made goods exported annually 
is estimated to be at least $100 million. 


Rochester leads the world in the manufacture of 
cameras and photographic supplies — optical goods 


— check protectors — dental equipment — ther- 
mometers —— control instruments and recording 
devices. It also ranks high in the production of men’s 


clothing, communications equipment, pharmaceuti- 
cals, chemical, food and dairy process equipment. 


Forty-three percent of Rochester’s 118,000 industrial 
workers are classed os skilled or semi-skilled, com- 
pared with 33 percent nationally. 


There are over 800 manufacturing plants dispersed 
throughout the city and county. 


Rochester is also a leading clothing center. Such 
famous firms as Hickey-Freeman, Bond Clothes, 
Michaels-Stern, Fashion Park ond Timely Clothes, 
total over 9,000 production workers. 


Approximately 90 percent of the nation’s motion 
picture film is manufactured in Rochester. 


NEARLY 200,000 PEOPLE visit the Eastman House 
of Photography annually. The former home of George 
Eastman, founder of Kodak, it is an outstanding 
treasure house where photography ald and new is 
presented in animoted displays. 


ee ene ne 


MIDTOWN PLAZA. . . 


HERALDED by municipal planning officials and orch- 
itects as a “bold ond unique undertaking,” fabulous 
Midtown Plaza covering 10 acres in the heart of the 
city is now open, Here the expanded McCurdy’s and 
Forman's stores, together with 35 smart new shops, 
bus terminal, office building, hotel and spacious oir- 
conditioned mall are located atop a three-level, 1,900 
car underground garage, the second largest in the 
world. Garage escalators discharge customers in the 
center of the spectacular Plaza. 


NEW AND MODERN Wer Memorial Auditorium in 
the heart of the city is an outstanding convention or 
trade show facility. The $8,000,000 building seats 
10,000 has 12 free meeting rooms for 40-400 people, 
67,500 square feet of exhibit space. 


FUTURAMA—New Civic Center in the heart of 
downtown Rochester will be completed in 1964 or 
‘65 at a cost of over $50,000,000. 


The 22-acre lilac collection in Highland Park is. the 
world’s largest, numbering 525 varieties and 1,542 
shrubs. 


AIRPORT — Rochester-Monroe County — Brooks 
Avenue, located three miles southwest of Rochester, 
is one of the most modern fully-equipped air termi- 
nals in the nation. More than 60 scheduled flights 
daily via American, United and Mohawk airlines. 


About Monroe County .. . 


Comprised of 19 towns and the City of Rochester, 
Monroe County covers a total of 399,982 acres ond 
has @ total populotion of 586,387. 


It is unique in that both the City and County are ad- 
ministered by a Manager form of government, 
Monroe County is the only County in New York State 
under the Manager form, 


It is represented in Albany by four Assemblymen 
and two Stote Senators; at the notional level by two 
Congressmen and a U. S. Senator. 


You can drive to the 
interest and return to 


Mighty Niagara Falls . 


Lakes . . . Letchworth 
of the Eost’ . 
the World” . . 


following neorby points of 
Rochester in a few hours: 

. The* beautiful Finger 
Park, “The Grand Canyon 


« . Newark, "The Rose Capital of 
. Rustic Watkins Glen, 


Mileage To Rochester 


From... 


New York ~~ 
Niagara Falls — 
Philadelphia 
Pittsburgh ~ 
Syracuse 
Toronto — 
Washington 


THE ROCHESTER AND MONROE COUNTY 
CONVENTION AND PUBLICITY BUREAU, INC. 


Rochester 7, N. Y. 


Alexander M. Beebe, President 
William H. Gannett, Executive Secretary 
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INCORPORATED 


From carriages to crossbar Switches: this is the story 
lopment from the 
days of horse-drawn vehicles to those of space-age elec- 
tronics, a continual adaptation to changing markets and 
technology ove 


of Rochester’s oldest industry—a de 


a period of 125 years. 


Beginning as a modest shop at 13 Canal Street, by 
the Cunningham Company had become one of the | 
carriage makers in the world 


At the turn of the century, its “dogearts,” “jumps 
” gave place to gasoline driven, yet elegantly 
phaetons, and coupes: Still later ( 
tman took his first flight in a Cunningham airplane, 

impur in an era during which the company also developed high- 
“0 TERMINALS. speed armored cars and tanks for the U. S. Cavalry and 
Ordnance Corps. 


hes, 


orge 


IE GENERATOR CROSSBAR Now in 1963, the company completes its tenth year of 
D OR VARIABLE) SCANNER designing and manufacturing electrical information, switch- 
ing systems for broadcast and closed circuit television, space 
vehicle testing, flight telemetry, machine and manufacturing 
process control, and compute 


Peter Cunningham, a great-grandson of the founder, 
heads the firm. Andrew Vincent is Vite-President and 
Technical Director, and Alexander Hargrave, Secretary. 


Located in a modern, one-story plant in Honeoye Falls, 
the company still adheres to the high-quality standards of 
its founders. 


"oo 
by ODER 


Cunningham 
SOPHISTICATED SUNTCHING SYSTEMS 
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1812—The olde 
roe County today is 
New York, used continuou: 
first post office was estab- 
shed. “P IELD’S PAST,” a 
page history of Penfield 
at Penfield Town Hall for § 


Serving 
— G. Robert Bausch, 
optometrist 


y 
= the 


riage Trade 


since 1822 
HHH HHH He 
THE SPRING HOUSE 


3001 Monroe Ave 


* * 


LU 6.5806 


buzz saw... 


60 dollars... 
and a piece of rubber 


that seem inc quentinl. 

It was a buzz saw accident and the loss of 
two fingers that turned J, sch from his 
trade of woodworking to the consideration of an 


y dollars from his 
friend Henry Lo: aved off financial 
d led to an enduring partnership. 

the finding of a piece of hard rubber 
‘ked an improved material for better 
oglass frames—a product for which there was 
ady market. 

The small si 


in the Reynolds Arcade. 
opened in 1853 quate so the 
moved to the first B & L factory on Andrews 
and Water Streets; then to larger and larger 
quarters. In the succeeding century, Bausch 
& Lomb earned a lasting reputation for quality 
optical products and scientific instruments. 
Today, its many products contribute to 
human progress in education, industry, public 
health, research and engineering, entertainment 
and recreation, and national securit; And to- 
day, as a century ago, the discriminating wearer 
of gla is enjoying the comfort and beauty of 
lenses and frames made by Bausch & Lomb. 


BAUSCH & LOMB INCORPORATED 
ROCHESTER, NEW YORK 
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NEARLY HALF A CENTURY LATER 
HOMEMAKERS ARE STILL CALLING ON “HOME SERVICE” 


Since before World War One, RG&E Home Economists have 
helped area homemakers with advice and information on eve 
of homemaking. They get inquiries about baking bread and canning 
strawberries as well as questions on the latest techniques for freezing 
food. They pride themselves on being able to supply the answers 

. to thousands of homemakers who telephone them each year . 
who attend their group demonstrations each year, or who request 
their printed recipes and tips for better homemaking. 


Styles change in hair and dress, The tools for cooking, preparing 
and preserving food change. But some things stay pretty much the 
same ... like a woman's desire to please her loved ones with the 
results of her own skill 


xlay, RG&E Home Service girls have pretty much the same job 
as they did nearly 50 years ago. It is to improve the skills of home- 
makers... in cookery, and in the dozens of homemaking crafts that 
are accomplished better with the aid of gas and electricity. 


If you are planning a kitchen, a laundry room for your home, or 
if your present project is improving your home lighting, Home 
Service is staffed with specialists waiting to advise you. 


Stop in for a chat... or call Home Service, anytime, about 
any homemaking problem 


1848 
Pochester Cas ane led Coporalion 


89 EAST AVENUE, ROCHESTER 4, NEW YORK 
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A success story typical of the democracy 
in which we live, the Ritter Company was 
started in Rochester as a furniture busi- 
ness in 1873. 


1887—Outgrowth of the furniture busi- 
ness, Ritter built the first dise base 
dental chair ever developed in its 
early Genesee River flats plant. 

1895—Discontinued the furniture busi- 
ness, added the electrical dental 
engine to a rapidly growing dental 
line. 

1917—Introduced the dental Unit, putting 
air, water, gas, electricity and in- 
struments at the dentist’s finger- 
tips for the first time. 


1929—Entered the medical field with Eye, 
Ear, Nose and Throat Equipment. 


1957—Purehased the  Licbel-Flarsheim 
Company. Cincinnati, manufactur- 
ers of X-ray specialties. 


1959—Acquired assets of Wilmot Castle 
Company, manufacturer of hospital 
sterilizers, operating room lights 
and other equipment for hospitals. 


Today, the Ritter 
Company has be- 
come one of the 
world’s largest man- 
ufacturers of dental, 
medical and hospital 
equipment, Through 
the healing pro’ 
sions, its people and 
its products contrib- 
ute to improved 
health standards 
everywhere. 


NEWPORT 
HOUSE 


IRONDEQUOIT 
BAY 


EST. 1840 


FINE FOODS 
DINNERS 
BANQUETS 
WEDDINGS 
CLAMBAKES 


John Siddons Co., Roofing 1854 


John Luther Sons Co. 1860 


started in 1879 
still growing. 
QB JOSEPH HARRIS CO., INC. 
Y Moreton Farm 
Rochester 11 


GOOD COOKING 


A MATTER 
OF DEGREE° 


RECOMMENDED 


TEMPERATURES 
FOR DEEP FAT FRYING 


Doughnuts, Scallops 360°F 
Fritters 370° F 
Breaded Chops, Oysters, 
Crabs, Clams 
Crullers, Fish Balls 


Cutlets, Chicken 
Timble Cases 390° F 
French Fried Potatoes, 
Onions 395° F 
Pineapple, Canned 
Slices, Croquettes 400° F 
IRR ROASTING MEA’ 
FOR CANDY AND LL 


Oven Approximate Roast Meat 
Temperature Length/Time Temperature 


Jelly ape F 
Pork F 35 min/Ib. ris 230° F 
Lamb F 35 min/Ib. Thread 234° F 
Veal °F 30 min/Ib. Fudge tell 
Smoked Ham F 18 min/Ib. Soft Ball 205" F 
: Medium Ball — 240° F 
Cooked Ham F 15 min/Ib. Ada 20°F 
Beef Boiled Frosting 244° FR 
(Standing) . Stiff Ball 245° F 
Rare 300-225" F 25 min/Ib. 140° F rasa fail ante 
Medium “F 30 min/Ib. 160° F Light Crack 264° F 
Well Done F 35 min/Ib. 185° F Medium Crack 280° F 
Rolled Beef F Add Hard Candi 290° F 
10 min/Ib. Hard Crack 
to time for Caramel 
Standing 
Beef 
Roast Chicken 350° F 95, min/tb, 185° F Taylor also roskes. jnstruments 
(Weight 
after for 
stuffing) Industry 
The medical profession 


“Roast meat thermometer temperature, Insert the bulb into 


the center of lean meat. It should not rest in fat or touch ‘Laboratories 


the bone. Amateur meteorologists 


EX HKKKHKKKEKEKRHEEK KH KH HK 


1851 “Taylor /nstrument Companies 1963 
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We believe our first responsi- 


to give them a 

in various busi- 

i 1 to the require- 
ments of this area. 

We shall try to make them com- 
petent employees, loyal citizens, 
and good Am 

5 e to provide ad 

high quality i 
es ment service 
at all times. 

We shall provi¢ ra curricu- 
lar act sc ent with our 
edues ational objectives. 

shall offer adult educa 


We believe our second responsi- 

bility is to those who work with 

the men and women of our 
faculty and staff. 

We shall strive to provide fair 
wages, good working conditions, 
hon i 
advancement, and 
dignity of the individual. 


e believe our third 
y is to the commun 


rt these com- 
s to improve 
good government, civic 
progress, and development 
We believe our fourth responsi 
is to the firms that employ 
duates. 
all strive to supply well 
courteous, and 
able young men and women, eager 
sume their responsibil 
» business world. 
* 


We believe our fifth responsi- 
bility is to our alumni. 
We shall strive to kee) 
them the spark of educ 
to encourage th 
of the chan 
sional re-training. 


Finally, we dedi¢ 
to meet these responsibilities to 
the best of our abilities. 


ROC CHESTER BUSINESS INSTIT TUTE 
72 Clinton Avenue South 
Rochester 4, New York 


CaRAWAY | DILL [MARIORAM| OREGANO | ROSEMARY | SAFFRON | savory | THYME 
Combine with Ada x pinch = 
Anrenizes Rane | nt seman | ena Seema atte etheen. | V6 aspoce 
canape oo turing the last ee OF pea sory nclam or 
- ar | served wih | Our of or spinach Sifthondes. | sah chowder 
soups swutedctery | Seether | Cine | sexta soup | eicate aver | Grcomomme 
meats |, . Ueto eam 12 eiapooes 
taf cor 2 rine Ve pinkie <n teanpoon, Ieasponn to (2 Neaspoon in stufting 
and | intetsice | etptomenes | | tmpchoge Mesommtar” | feats | atcordan Pa | added bet 5 expat 
Perea” | before bork = moe | Aickeme) | Sot bect stew | Symp Sr yea 
POULTRY aw Lae " aya orhamburgers | '#mb,or veal 
a lesspaan 
£665 eens Ee vs teaspoon | Spine on 
ie een Ada» ponch teespece | cnet esse 
and 7 aut arenes scarce | ieee 
CHEESE fat | deviedemss | Sgwehes 
—— 
Speke bated 
aioe Ad afew ond Sproat fan sass iG 
in water use sah ig or Jnr ad geile hah, 
FISH | yates sat | hte | racer" | tetatan, | nna | wnat | ile 
“helt hah bee | eos) cee or babing = ‘or brailed fish | cooking 
bam Asta dut © |, tengo ee 
rtleerds_| Adc 1 wespaon | “Prec apect wo wie 
SALADS | ENN | Oncowtstner | tocolesme or | Cresin —« Towed saaas” | "4 ano 
Apinchtavors | Peetsalad | potatosaiad | served with a | seStond salad aspre 
‘omaro ape 
weet, | Ad ew Faakd eae, 
“stage ee 
VEGETABLES| ‘simpson wich nce batter Pour 
=o Sooke er jaro 
bsenaeene sd griden toler while cooking ‘or mucchint 
mzuee Sprinkle on 1a teaspoon rae ne 
BREADS pumpernates | trot rll wih Oregano | ‘@geembccad imbacun or | in biscune or 
percha | ioe bred Rachie | meme ampings | “dumping 
setore baling 


MARJORAM 


ONE MUSTARD STREET ROCHESTER 9,NEW YORK 


DILL 


Amounts of herbs waeested are for 4 servings 


THE R.T. FRENCH COMPANY 


ROSEMARY 


CARAWAY SAVORY 
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Columbia Banking Saving and Loan Association, Upstate New York’s 


Fastest Growing Saving Institution 


Rochester’s oldest saving and loan association, Columbia 
Banking, was founded in 1884 by a group of ten men re- 
iding in the Gregory Street—South Avenue section of the 
City. First place of business was Florack’s Hall, a neigh- 
borhood center located near St. Boniface Church. At the 
time most of the officers of Columbia served voluntarily 
SSS and it was not until 1928 when Columbia moved to the 
a Granite Building that regular daily hours of business were 
established, About that time the late Max Holtz, whose 
family had long been associated with the Rochester clothing 
- business, was elected President. 
Columbia grew substantially in the 30's becoming a member 
of the Federal Home Loan Bank System in 1937. Colum- 
bia’s attorney, Philip M. Liebschutz, became president in 
1940, the position he holds today. 


In the past two decades, Columbia has made many impor- 
tant moves to strengthen its position as the leader in thrift. 
Among them are the expansion to branches, including the 
landmark Main Office, a reconstructed building of the 1850's 
and the Ban! -the-Round, a modern structure close by 
the former Erie Canal in “Old Brighton.” Other Columbia 
offices are by the time-temperature clocks at Mt. Hope and 
Crittenden; 40 North Clinton, by Sibley’s and in nearby 
Newark. 

Now a_ saving institution with assets well over 
$100,000,000, Columbia is looked to in the area and the 
State as the leader in growth and new saving ideas. 


art & BENNETT 


cS We neral Contractors 


YAWMAN 
METAL STAMPING 
INC. 


Serving industry 
since 1885 


15 Elser Terrace 


A. FRIEDERICH SONS CO. 1870 
PPP >>I PPS D> > WKS KKK KK 


Kennedy-Clark Inc. 1883 
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FIRST FEDERAL SAVINGS GROWING WITH ROCHESTER SINCE 1894 


HHH HH HH 


First Federal has grown with Rochester— 
from its beginning in a room above Jacob 
Seiler’s grocery store at Campbell and 
Whitney Streets to its present building on 
ain Street, and its nine offices serving 
the area with assets over $170 million! 


First Federal has benefitted from a pro- 
gressive Rochester and it has contributed, 
in return, to Rochester’s greater growth, 
greater security and abiding happiness 
founded on home ownership and thrift. 


H. W. D., First Federal's 
Hard Working Dollar 


Crescent Puritan Laundry 
1888 


HARPER METHOD, INCORPORATED 


Martha Matilda Harper, founder of the 
famous beauty method which bears her 


Family Work 
since 1870 
Complete Effective 
FURNITURE 
and 
SERVICES 
For Better Living 
Interior Design 
Woodwork 
Upholstering 
Slip Covers 
Drapes, Lamps 
Mirrors 
Pictures 
Carpeting 
MILLER CRAFT 
HOP 


3 


Member Rochester 
Furniture Craft Guild 


Edmund H, Miller, Sr. 
chairman 
Study & Practice 
since 1922 


was opened in the famous 
Office Building in 1888. 


Both Martha Matilda 
Harper and Susan B. 
Anthony, long-time 
friends, had a great de- 
yotion in common 
improving the status of 
women. A beautiful 
oil painting of Martha 
Matilda Harper can be 
seen in the 

memorial lounge 
dedicated to 

her, in_the 

Susan B. 

‘Anthony wing 

at the 

University of 
Rochester 


name, is known the world over. 
first "beauty salon and beauty school 


i} 

' \ When you buy Meats and Meat Products, 
| + rise to TOBIN'S “FIRST PRIZE” Quality! 
| 


- flavor to please the most dis 
ing taste . . . for TOBIN’S 
PRIZE” means “finest ever made"! 


' 
‘ 
It is your assurance of wholesome purity | 


All TOBIN'’S “FIRST PRIZE" Meats are 
ft United States Government inspected and "| 
' carry the Good Housekeeping Seal, 


! = 1900 | 
TOBIN PACKING CO,, INC. ‘ 

900 Maple St. 
Rochester, N. Y. 


) 
{/ 


FLADD- sata COMPANY, y Be ( 


30 Platt Street = (1903 — 
“SERVING ROCHESTER 
OVER HALF A CENTURY” 
C. A. Grimmett Jr., 
and Associates 
1300 Midtown Tower 


‘ees 


MASSACHUSETTS 
MUTUAL 
Life Insurance Co, 


NOCD 


Metal, Inc. __ 


XEROX CORPORATION 


The Rochester of 1906 into which Xerox Corporation, then The Haloid Com- 
pany, was born was a thriving community of some 182,000 citizens, Only 
a handful, however, even knew that on April 18 of that year our company 
had come to life, Most, in fact, were busy scanning the newspapers for news. 
of the disastrous earthquake and fire that had struck San Francisco only 
hours before. The citizenry was also much more concerned for the health 
of one of the city’s more stormy and colorful figures, Susan B. Anthony, 
who was to die later that month 


Such was the City of Rochester in 1906. 


In a loft atop the old C. P, Ford Shoe Factory on Commercial Street, twelve 
young men set about to manufacture photographic papers under the trade 
name of Haloid. Working long hours in the steamy heat required to prepare 
such papers, these dedicated pioneers slowly produced a product and then 


a business: 


Since that time, the company they founded has grown to become an inter- 
national enterprise employing thousands on this continent and providing a 
livelihood for countless others in lands around the globe. 


Believing that the progress of man hinges on his ability to communicate 
with other men rapidly, inexpensively and accurately, Xerox Corporation has 
pioncered a new process of creating images. This is the process of xerography. 


Today, a nation-wide and world-wide leader in graphic communications, 
Xerox Corporation has as its continued goal the leadership m this field, 
concerned particularly with copying, duplicating, recording and displaying 
images — by xerography or some other means. 


So long as there is this need for man to send information and either copy 
directly or convert the language of computers and other electronic devices 
into a form which other men can understand, there will be a great need for 
making visible images. 


This is the field . . . and the future . . . of Xerox Corporation. 
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McGREGORS FLORISTS 
201 Grand Ave. 741 Monroe Ave. 
Serving Rochesterians since 1920 


KALBFLEISCH 
CHAMPION 
INC. 


INSURANCE 


Lawless Bros. Paper Mills Inc. 1917 


air moving 
products 


products = 
— sa 
automotive 
switches 


i 


| PASCO INDUSTRIES, INC. 
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1926 


Any One 
Sell Insurar 
But It's Real Si 
That Counts 
GEORGE W. 
JONES, Jr. 
1216 Sibley Tower 
Building 
Rochester 4, N. Y. 
HAmilton 6-7400 
LUdlow 6-6515 


HOSELTON 


1920 


CHEVROLET 
Makes the CAR... 


MAGGS 
ICE CREAM 
& CATERING 


1851 


East Aven 
wy 4 


ICE CREAM 
hand paddled 
to remove air 


WARREN FROST INSURANCE 1922 


Werner Spitz Construction 


Co. Inc, 1922 


Hallman’s Central 
Chevrolet Co., Inc. 
200 East Avenue 


Rochester's largest 
Chevrolet Dealer 


* 


1937 


“Serving the Motoring 
Public for 26 Years” 


Since the 
bicycle boot went 
out — 


the car came in. 


DODOGODOOOOOOONG 


HENRI’S HAIR STYLISTS 1929 
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JG 
PF jis 
ZAMS 


LaMONTE W. 
BROCKWAY 


INSURANCE 
Because my wife 
Loved to Cook and Bake 
“She” talked me into 
Going in the 
“Restaurant Business.” 


since 1927 


“Anything 
have to Insure” 
417 Temple Bldg. 


It's been a pleasure to 
cater to the many fine 
people we have had the 
privilege of serving at the 


CRESCENT BEACH 
HOTEL 


| John H. Odenbach 
| QUARRIERS SINCE 


on the Lake Front. 
Your host, Ray Geis 
Est. 1945 


ALBERT B. IRWIN INSURANCE 
1945 


Se 
ee ree 


“\s 
ROGERS & SUTTON 


TOOL & DIE CORP. WM. DENISE INC. 1946 
509 Plymouth Ave, § 
Design Services 


WM. A. SIMON 
AGENCY 


Complete 
Insurance Service 
16 South Main Street 
Pittsford 


Est. 1947 
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vely FLOWERS 
in Perfect 


CULVER-WAY Engecs= ose 
FLORISTS Ea 


2297 Culver Road 


flowers 
anywhere in the 
world! 


Walter H. Foertsch and Associates 
1950 

Professional Consulting Management 

Engineers 


HILLTOP SUPER MARKET 
1953 


Houry by appointment 
SAMUEL'S BEAUTY SALON , 


1978 Monroe Avenue 


a) 


( 4 Ze 
yy ; 


BRIGHTON- Fine homes by 
PITTSFORD CHARLES 
“DINK” ERDLE 


EAST SIDE INC. 


280 Allens Creek 
Road 


Pearl E. Van Reypen 


Realtor 
90 COUNTRY CLUB DRIVE 
DUdley 1-1372 
1941 


1946 


I. GORDON 
‘Realty 


(Corporation 
= 


1961 


Ay 


WI / Mt il \ 
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\4\\.\ Diorama of early flour mill exhibited at the 
AN Rochester Museum of Arts and Sciences. 
i NIDA AAAS SSS 


SCRANTOM’: 


Please send me copies af the first edition 
“THE ROCHESTER HERITAGE COOK BOOK” = 
HAMLET 


RSS at the publisher's price, $2.00 per enpy SCRANTOM, 
bgxx GRANDFATHER, 
AS 
Nee Sten: 
tee ROCHESTER'S 
Kees 
RSX) —*— 
KX) Name .-. pee SINCE 18 
SCRANTOM'S 


‘s 
ROCHESTER'S 
Mldress > ! FIRST 


ne -... State -.-- = Wedel 
KR 
Picase Include 1Se Per Copy for Handling & Delivery Charges. 


SCRANTOM’S — 334 East Main Street, Rochester 4, New York 


Se oe 


, 


SCRANTOM’S ORDER FORM. 


‘SCRANTOM'S: 


Phease send me copies of the first eilition o 


“THE ROCHESTER HERITAGE COOK BOOK” waist 
AMLE: 


at the publisher's price. $200 per copy F  SCRANTOM. 
A, oun FOUNDERS | 
GRANDFATHER, 


1 Charge my Account 


Ty Cheek Ens FIST SETTLER 
ee 
Name _.. SINCE 1068 
SCRANTOM’S 
SEED , nocntsren: 
Ss) Address ene 
STATIONERY 


Please Include 15e Per Copy for Handling & Delivery Ci 


SCRANTOM'S — 334 East Main Street, Rochester 4, New York 


s 
‘s 
yy 


if 
ie 


ARIANNE LEHMANN 


This page is blank. 
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Rochester's first 
telephone exchange 
opened April 15, 1879, 
with 50 subscribers. 


NUMBERS \jd| FREQUENTLY CALLED 


MARKET —————— 
BAKERY _ ————— 
DAIRY —— 
CLEANERS = ee — 
TV REPAIR _ — ——s 
APPLIANCES —___ ——— 
EMERGENCY 

a —— —E 
POLICE 

SHERIFF _ ———————— ————— 


DOCTOR ___ ——— 


&) ROCHESTER TELEPHONE 


The nation’s largest independent operating company 
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